THIS IS THE 1875th ISSUE OF 


AMERICAN CANS 


Seasonable Suggestion:—Favorable 


weather may force an unusual yield 
of tomatoes and it might prove ad- 
‘viseable to back up your stock of 
number 3s with number 10s and 
five gallon’ 


PULP CANS 


American Can Company 
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THE Canning TRADE 


The Blakeslee Simplicity 


| T ° ~ CAN-RIGHTING MACHINE 


COLBERT’S 
Gapping Steel Clamp 


that will stop your cap- 
ping troubles. 


TRY THEM AND BE CONVINCED 


Guaranteed to give 
satisfaction or modney 


back. 
:$15.00 PER DOZEN 


Is Right in Every Respect 


It will save its cost in 
one season in the aver- 
age canning factory. 
For prices, terms, etc., 


address 


A. K. ROBINS & CO., 


Agetus tor Baltimore District 


or the manufacturers 


COLBERT CANNING MACHY, CO. BURDEN & BLAKESLEE 


No. 502 Phoenix Bldg., Balto., Md: 


Cazenovia, N. Y. 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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THE Canning TRADE 


Ayars Machine Company, 


CORN SHAKER 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO 
GIVE IT A RICH CREAMY 
APPEARANCE. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., HamiLron, Onv., Sole Agents for Canada. 
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4 ’ THE Canning TRADE 


The BURT Method Labeling 


is a positive insurance against rust and stained - 
label trouble. 


Our method of applying label to the can was 
originated solely to overcome this evil and relieve 
the packer of the expense connected with re-label- 
ing or making good on “come backs’. In the ee ne 


the cement that if pulled with 
enough force, it tears only 


BURT LABELING MACHINE 


we have solved the stained or rusted label problem 
by doing away with the use of paste in applying 
the label to can and substituting the use of a 
cement that dries instantly and is absolutely 
impervious to moisture. 


WHOLE Tomatoes 


Many packers say that this insurance against 
damage claims is alone worth the cost of the 
machine. 


But there are other advantages that must not 
be overlooked—the Burt method saves time, is 
cheaper, more dependable, and the work is much 
neater, cleaner, and more uniform than that 
accomplished by hand labor. 


Compared with other mechanical methods, the a 
Burt Machine is unexcelled in its simplicity, : 
capacity, durability, and economy. 


We can show you where a Burt Machine enabled 
one packer to make Fifteen Hundred Dollars 
extra profit in one season by enabling him to 
get his pack on the market early. 


We can also show you how it will be profitable 
in your plant. Write us, stating size can used. Suite te cemenese 
lap, between paper 


THE BURT MACHINERY CO. ==""" 


Lap is given an inward 
curl, cooforming it to 
can and ensuring firm 
seal. 


Makers of the Burt Lacquering, Wrapping and Interchangeable Wrapper and Labeler 
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BALTIMORE, MONDAY, SEPTEMBER 15, 1913. 


POLP CANS 


Five Gallon Rectangular 


OF ... 


Onusually Good Quality 


SOUTHERN CAN CO. 


BALTIMORE, MD. 
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WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


One of the New York daily papers, commenting on 
the recent cold snap along the Atlantic, said: “The well- 
known melancholy days, the saddest of the autumn, 
have reached us, and our summer ways—Hum! Well, 
we'll have to can em.” From the way the thermometer 
took a tumble on Monday night, the 8th, and kept on 
going down Tuesday and Wednesday, it looked very 
much as if trouble were about to put an end to all can- 
ning operations. The nights were very cold in this im- 
mediate section, going very close to the 40 mark, and 
from further north freezing weather has been reported, 
but not verified at this writing. Government weather re- 
ports showed 50 degrees at numerous points along the 
Atlantic up into Canada, and as these readings were 
taken at 8 o'clock in the evenings, it can well be supposed 
that the early morning hours showed very much lower 
records, and on low grounds there were undoubtediy 
some killing frosts. Those who have been predicting an 
early fall, which is equivalent to saying an early closing 
of the canning operations, look upon this as an indication, 
or a forerunner of their predictions. 

But in the main the canners of this section have had 


| another good week at full hours, for there were no rains 


to interfere, and tomatoes have been ripening well and of 
good quality. As much of a glut as may be expected this 


| season occurred this week, so many think, but was not of 


a kind to compare at all with those of past seasons. There 
were some factories not well prepared for such an event 
which found themselves overstocked with the raw prod- 
uct, but these did not form the majority by big odds. The 
ideal weather has produced an excellent quality of fruit, 
and this has been pleasing to the canners, since they can 
get good results from it in the number of cans per bushel, 
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6 THE Canning TRADE 
y. 


It begins to look as if the blight, regarding which 
Professor Monroe warned all Maryland canners and 
growers, and for that matter the entire industry, will put 
an end to the crop even if the frosts do not. The long 
spell of cool, foggy mornings gave this trouble a great 
start, and it is not inapt to say that the trouble spread 
like wild fire; because where it happens the vines look as 
if they had been burned. Sections of Harford county. 
where none was to be seen ten days ago, now show fields 
blighted, the vines stripped and the undeveloped, green 
tomatoes exposed to the hot noonday suns. Such toma- 
toes will turn red, but it is a question if they ever ripen, 
since the plant can furnish them little or no nourish- 
ment. They make a tough, undersized fruit, which can 
be used only for the lowest grade, and were it not for the 
scracity and the need of every can that it is possible to 
produce, should not be used at all. The same trouble but 
in aggravated form is reported from numerous sections 
of the Peninsula. 

Conditions in the Central-West have not changed 
materially since our last week’s summary of them. There 
have been some rains in scattered localities, but the 
spotted condition of the crop still maintains. No one is 
bold enough to predict a “good” pack of tomatoes from 
the West, and all our numerous reports this week, as will 
be seen in the Crop Correspondence column, speak of 
only partial yields and packs. 

The corn pack is rapidly drawing to a close. Here 
in the East many of the factories are through, and the 
others are running lightly, the acreage not being such as 
to keep up the rush, and the yield per acre further reduc- 
ing this. Our last week’s prediction concerning the pack 
of corn in this section is not to be changed from any de- 
velopments of this week, unless it be for the worse. New 
York State, however, has more clearly defined her exact 
position, and it is found that it is not different from con- 
ditions here, which is equivalent to saying a light pack 
from a reduced acreage. There is small promise of any 
surplus over future requirements from that State. 
Maine, which has just begun to pack, has had frosts, but 
just how destructive is not yet learned, 

In the West the pack is lighter than at first antici- 
pated, being on the average not over 60 per cent. of an 
average vield. Some who have finished report one-third 
of a pack as compared with last season, though they had 
aimed to reduce it but 50 per cent. by reducing the acre- 


age that much. Secretary Drake’s summary of the sit- . 


uation, inadvertently omitted last week, is if anything 
more interesting this week, for it now seems even more 
nearly correct than it did last week. 

Baltimore’s canned food market was broken in on 
this week by Maryland Day—the 12th—which is a holi- 
day of much moment here. But among the brokers busi- 
ness has been good. Tomatoes have been under a steady 
call, but because many of the jobbers are now receiving 
their future orders, there is not as much life as there 
otherwise would be. The West has been taking them 
at ful! market prices, realizing that as the packing draws 
to a close the advance which is almost certain may set 


in and the present favorable prices vanish. Packers now 
see that the wise part to play is to stand pat for better 
prices, for at the worst there seems no chance of prices 
going any lower. Unless compelled there are, as a con- 
sequence, no offerings of any amount and no anxious 
sellers. 

Spinach and string beans of all kinds are in request 
and eagerly sought for in some quarters. The great ma- 
jority of fruits are in the same category and are so scarce 
as to be nominal in price. It is very much feared that 
there will be a complete clean-up of small fruits, if not of 
fruits of all kinds, by the first of the year. The pear pack 
will be light because the crop is not obtainable, very few 
sections in the country having any kind of a crop; and 
apples will be so high in price for the barrelled stock as 
to keep packers from handling them largely. New York 
State packers have withdrawn all offers of apples and 
are waiting results. 

Such changes as have been made will be found on 
their regular market pages, and the conditions in the 
leading markets are described in their proper places. 


HELPING TO CAN GOOD EGGS. 


Department of Agriculture Co-operating With Manufacturers 
to Preserve Eggs for Winter Use. 


Washington, D. C., Sept. 11.—The Food Research Labor- 
atory of the Bureau of Chemistry is conducting experiments 
in a number of egg-breaking establishments in order to assist 
the manufacturers in canning perfect eggs for winter use. 
According to the specialists of the Department, there is no 
reason why eggs cannot be broken, canned and kept as an 
excellent food just the same as other products are canned and 
kept for use when the fresh supply is low. 


As in all canning, however, the specialists have made 
clear that it is essential that nothing but perfect eggs be 
canned, and that they be canned under such conditions of 
cleanliness and kept in such low temperatures that they have 
no chance to spoil. 


Under the new system of canning, the eggs are canned in 
rooms and with utensils that rival in cleanliness the appoint- 
ments of the hospital operating room. Everything is steril- 
ized and those who actually break the eggs have to clean 
their hands much as a surgeon does before operating. Each 
egg before being broken is candled and nothing but perfect 
eggs come into the breaking room. LEach egg is broken sep- 
arately into a cup. If, by any chance, the egg is other than 
first-class, it is not dumped into the can, but is removed from 
the breaking room and before the breaker can resume work, 
she must clean her hands and sterilize all the instruments she 
has used. The actual breaking is done with eggs at a low 
temperature and in a room where the air is cold enough to 
prevent any change in the nature of the egg. The cans of 
eggs are then sealed and frozen and kept frozen until they go 
to the baker at the time of egg shortage. Through these 
means the specialists are confident that: good eggs can be 
canned at the time when eggs are plentiful and thus provide 
an ample supply of reasonable-priced eggs for bakers when 
eggs mount up in price. Eggs canned under these conditions 
are in no sense to be confused with the carelessly canned or 
doctored eggs put out by unscrupulous egg breakers and used 
by unscrupulous bakers as a cheapener for their cakes and 
other products. 
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The New York Market 


Interest increased somewhat—Tomatoes stronger the past .week—Corn will fall short of 


last year—Finer grades of peas wanted— Interesting notes of canned articles—Picked 


up in the market. 


New York, Sept. 12, 1913. 

The Market.—Interest has increased somewhat dur- 
ing the week just passed, but actual sales have not been 
active. Most holders are quite confident of their position, 
and as a rule they refuse to accept reductions or anything 
that appears like it. Meanwhile buyers are gradually 
coming to consider the situation more carefully, and a 
iew, at least, are more and more convinced that the crop 
conditions have been correctly reported, and that the out- 
put of some of the staple crops this season will not be 
up to the average of the past few years. Tomatoes will 
be late and corn will be both late and short. Other crops 
are more or less affected, and the situation offers nothing 
which encourages the trade to expect material improve- 
ment, Peas are still uncertain and the tendency on all 
the best grades is upward. California canners will deliver 
fruits pro rata, while in other lines the prospect is no 
more promising. Holders have ample reason to be firm 
in their views, while buyers might improve their chances 
somewhat by seeking stock before the upward turn 
begins, 

Tomatoes.—The tone has been stronger all the week 
and most holders are asking 82!4c. factory for full stand- 
ard No, 3s. Eighty cents will still buy and in a few in- 
stances 77Y%c. has been accepted, but generally holders 
adhere to the outside figure. For No. 2s the price is 60@ 
§2!5¢., with nearly all holders asking the outside figure. 
It is a shade easier to buy No. 10s at $2.50, but bids a 
shade under that figure are declined in all instances. The 
truth seems to be that buyers for the large houses are 
not yet convinced that the crop situation warrants high 
prices and they are refusing to place orders at these fig- 
ures. Reports from Maryland, Delaware, New Jersey 
and Virginia all testify to the more or less backward and 
unpromising condition of the growing crop. The pack, 
wherever it has begun, is said to be making satisfactory 
progress. 

Corn.—Reports from all sections are almost unani- 
mous in their declarations that the pack will fall far short 
of last year, and according to good authority will not ex- 
ceed 8,000,000 cases, or just about consumptive require- 
ments. From Maine come disquieting reports, which in- 
dicate that both fancy and standard grades will be under 
the average. Some packers have already declared that 
they will be unable to deliver in excess of 80 per cent. of 
their sales on fancy grades. Western packers are report- 
ing short prospects and the outlook in the South is not 
at all promising. The tendency is upward everywhere. 
State standards are offered at 75@80c., and little, if any- 
thing, in fancy grades is offered under 85@87%c. Good 
\laine stvle stock is wanted at 69@62M%c. factory. Of- 
ierings at less money do not satisfy buyers and few sales 
are made. Almost all packers are refusing additional 
business this side of the packing season, 

Peas.— <All finer grades are still wanted and the ten- 
‘lency of values is toward a higher level on No, 1 Alaskas 
and Admirals. Buyers are finding it more difficult to 
secure stock in the grades wanted at the quoted prices. 
\ good many of the better sorts are required to fill the 
actual wants of the retail trade. Standards and under 
are not so much wanted and are freely offered on the 


‘the market on No. 10s. 


Reported by Telegraph 


basis of published quotations. The truth is it is easy to 
shade inside prices on this market. Some sales of No. 5 
Admirals have been made as low as 77%c. laid down. 
Seconds are dull, but steady. .\ considerable quantity 
of ordinary stock still remains in the hands of packers. 
A good deal of No. 1 Alaska sweets have been sold at a 
premium on $2.00. No. 4s are easy, and quotations can 
be shaded. 

String Beans——Stock is held within the quoted 
range. Demand is fair and the market is strong on No. 
1 and No. 2 Refugees. Lower grades are easy and dull. 

Spinach.—No. 10s are more firmly held and buyers 
are finding it increasingly difficult to secure supplies at 
present range. Some Baltimore interests quote a higher 
range of values. No. 3s are firm, but movement is light. 

Sweet Potatoes.—A fair demand for the better grades 
is noted and holders are insisting upon obtaining full 
value. 

Asparagus.—No material change is noted. Holders 
are generally firm and refuse to make important conces- 
sions, 

Fruits.—Interest in California pack is fair, but no 
special interest developed. One of the largest concerns 
on the Coast says it will be able to deliver only pro rata. 
Southern varieties are firm and the outlook unfavorable 
for buyers. 

Apricots.—It is harder to find No. 2% standards at 
any price, and the few extra standards available are held 
at $1.75, 

Apples.—New York and Maine packers are out of 
Old pack is held at $3.00@3.25 
on the spot for fancy and standards are quoted at $2.50@ 
$2.75. Other packs are more firmly held, and it is much 
more difficult to buy at quotations. 

Peaches.—It is a shade easier to buy No. 2% stand- 
ard lemon cling peaches at $1.55, but all other grades are 
a shade stronger, based on present quotations. Southern 
pack are firmly held, and on best qualities the tendency 
is upward, though no one has yet advanced quotations. 

Pears.—No. 2% extra standard Bartletts are a trifle 
firmer and sales have been made at $1.05. Other grades 
are firm, but no special interest is noted. 

Cherries.—It is a shade easier too, and the market 
is credited with being dull. Supplies are not liberal, how- 
ever. and firmer prices are expected later. 

Plums.—Not much movement, and inquiry is also 
small. Some varieties, like egg, are wanted more than 
others, but the tendency is toward conservatism in all 
grades. 

Pineapple.—Not very active, but the market is 
steady, and holders are generally firm in their views. 

Strawberries.—Not much movement, but holders are 
firm and quoted prices generally prevail. 

Raspberries —The quantity available is too small to 
be considered and the situation offers no promise to buy- 
ers. It will be difficult to secure enough of some grades 
to fill orders. 

Blueberries —The shortage in Maine is so serious 
that buyers are wondering how they will be able to fill 
orders. The Maine crop was a total failure in most in- 
stances. 
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THE Canning TRADE 


Blackberries.—The pack is closed everywhere and 
the shortage is very apparent. Only a fraction of an 
average pack is in cans. 

Gooseberries.—Business will be restricted the can 
ning season because of the difficulty of securing stock. 
Nearly all buyers want a few, but no great quantity in 
any instance. 

Salmon.—Red Alaska is steady on spot No. 1 at 
$1.25 for talls. Interest in shipment from the Coast at 
$1.15 is light, though business has been fairly liberal. 
Not much demand for this season’s pack of Kings at 
$1.00 and medium reds at 85c. for talls f. o. b. Coast. 
Pink talls have sold fairly well at 65c. Coast on contracts. 
Spot pinks are freely offered at 75c. Business in sockeye 
is steady at $1.50 for talls, $1.65 for flats and $1.00 for 
halves. Not much stock is available on the spot. No. 1 
Columbia River flats have advanced to $2.35 in some in- 
stances. Halves are firmer, based on $1.30 here. 

Sardines.—The large interests have advanced prices 
10@15c. a case on oil sardines because of the shortage 
in this year’s pack, which is estimated at 500,000 cases. 
The prices now are: Quarter oils, $2.65 for key cans and 
$2.45 for keyless, all f. 0. b. Key oils in cartons are 
quoted at $2.95. Key three-quarter mustards are held at 
$2.00 and in cartons at $2.50. No advance was named in 
the last-mentioned fish. The cost of packing has been 
slightly in excess of the expense last year, and this had 
its influence in determining what should be done about 
prices. Movement is relatively slow, with sales made 
principally in small lots for immediate consumption, or to 
fill pressing orders. Few are buying much ahead of re- 
quirements. Foreign fish are scarce and some varieties 
are entirely out of the market. 

Lobster.—Prices are firm as quoted, but movement 
is restricted. It is an interesting fact that last week the 
New York market was suddenly flooded with lobsters 
and many had to be thrown away. They couldn’t be sold 
at any price. 

Oysters.—The market is dull. save for a little interior 
buying. Holders will not make concessions, and buyers 
make no special effort to force them to do it. 

Shrimp.—Market is firm, but without special feature. 

Crab Meat.—No change in the situation. Supplies 
are short and the conditions generally unfavorable to 
buyers. 


PICKED UP IN THE MARKET, 


W. Haviland, of David Hunt & Co., is back from his 
vacation, which was passed at Denville, N. Y. 

W. D. Breaker, of U. H. Dudlev & Co., is back from 
a trip to the plants of the Seacoast Canning Company in 
Maine. 

Offerings af No. 3 standard Maryland tomatoes are 
on the market at 77M%c. f. 0. b. factory. It is but fair to 
say, however, that the offerings are comparatively small 
at this figure. 

Some persons declare that the total pack of salmon 
this year will be 7,000,000 cases. Last year it was 
6,000,000 cases. 

According to reports from Maine the sardine pack 
will be at least 400,000 cases short of last year to Septem- 
ber 1. Few outside packers are offering anything for 
sale, 

3ids of T7%c. on full standard Maryland No. 3 to- 
matoes have been declined by packers. Stock is said to 
be arriving freely at packing points. 

Brokers have estimates which indicate that the total 
pack of corn will not exceed 8,000,000 cases. and some 
think 7.000,000 will cover it. The latter figure is inside 
the total consumption of last year, indicating that un- 
less the pack is larger than believed possible now, much 


old corn will have to be used to fill existing requirements, 
Old stock is firmer on the strength of these estimates. 


reInformation from the Coast is to the effect that the 

salmon season as a whole has been the most successful 
in the history of the business. The total value is placed 
at $15,000,000, which far exceeds anything hitherto known 
in that industry. Some fishermen made as high as $500 a 
week, which surpasses previous records for fishing. 

An advance of 2%@B5c. is reported upon 1913 pack 
Baltimore pie peaches. 

Sales of No. 10 spinach have been made in this mar- 
ket at $3.75 laid down here. 


_ It is said thatthe Califorfia Fruit Canners’ Associa- 
tion will make pro rata deliveries of 1913 pack in prac- 
tically all varieties. 


An advance of 10c. was recorded upon No. 3 Balti- 
more packed sauerkraut. Holders are asking 62'%c. 

A few Southern tomato growers came into market 
this week with offerings of full standard No. 3s at 7% %c. 
f. 0. b. It was said that the offerings were not large at 
that figure. 

John T. Porter, of John T. Porter & Co., Scranton, 
Pa., has been a trade visitor during the week, and de- 
clared that business in the various canned food lines is 
good in his community. He looks for improvement with 
the return of fall weather. 


A bid of 60c. f. o. b. factory was declined yesterday 
on 3,000 cases of 1912 pack Maine style corn. The re- 
fusal quoted nothing lower than 72%c. f. 0. b, factory. 

Letters from all producing centers are somewhat dis- 
couraging, and it is said in numerous instances that the 
output will be below the average so far that prices must 
necessarily increase very rapidly as soon as the buyers 
discover that this is a fact. The consumption of canned 
foods is likely to increase through the efforts of the Na- 
tional Association to attract more customers. It looks 
very good for dealers. it is said, and the tendency is for 
quotations to advance very materially within the next 
few months. Most packers are conservative in their 
views, these latter declare, and yefuse to allow conces- 
sions upon any variety, unless it is to clean up holdings 
or because the quality is slightly below the stanard re- 
quired. 

New York State canners of No, 10 apples are uncer- 
tain what the output is going to be and have withdrawn 
offerings in numerous instances. It is said that no one 
can now tell what the pack will be and canners deem it 
unwise to offer more than they can deliver. The crop 
situation is rather difficult to determine. Holders of old 
stock are not anxious sellers under present circumstances. 

Sellers of good blackberries could find a ready mar- 
ket in New York, unless they have their prices so high 
they would frighten buyers. The quantity available is 
below the average and the demand is somewhat heavier 
than it was last year. 

A letter from Bridgeville, Del., says the outlook for 
tomatoes is unfavorable. One canner who packed 15,000 
cases in August last year has thus far packed but 1,000 
cases. 

An advance of 10@15c. a case for sardines made by 
the principal interests during the week. The pack to date 
is estimated at 500,000 short of last year at the same time. 

3ids of $2.50 on several thousand cases of full stand- 
ard No, 10 tomatoes were refused by one interest. Mary- 
land packers are quoting nothing below $2.60 these days. 

A report from the packing sections says that the 1913 
pack of string beans in New York State is a failure. Can- 


ners are already hunting elsewhere to fill contracts. 


HUDSON. 


ic 
» 
‘ 
3 
3 
| 
¢ 


THE Canning TRADE 


Perfect Work and Maximum 
Bliss Speed Top and Bottom Presses 


- 


They are adjustable for different diameters; changes 
and adjustments are quickly made. Positive feeds. The 
strips are automatically fed from the holder into and 
carried through the press. Positive top and bottom 
Knockouts are provided. All adjustments are open and 
simple. Feeding may be discontinued without stopping 
the press. Positive clutch, instant control. Capacity 
60,000 to 100,000 per day. 


“Builders of the Complete Line” 


Can Machinery Catalogue 14 T, on request 


E. W. BLISS CO., 2 ADAMS STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


FIRE INSURANCE 
CANNERS SUBSCRIBERS 


WARNER INTER--INSURANCE BUREAU 
THE RESULT OF CO-OPERATION JANUARY 1, 1913 


Insurance in force - - - - $20,621,472.15 
Cash Assets - - 318,078.85 
Cash Savings for five ee - 355,000.00 
Losses paid in five years - 306,838.67 


RESULTS ARE PROOF 


FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 
FRANK VAN CAMP, Chairman WM. R. ROACH GEO. G. BAILEY, Treasurer — 
Indianapolis, Ind. Hart, Mich - Rome, New York , 


L. A. SEARS, T. HERBERT SHRIVER — LANSING B. WARNER, Secretary 
Chillicothe, Ohio Westminster, Md. Chicago, Illinois 
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The Chicago Market 


String beans in demand—New York apples withdrawn—Jobbers anxious for a number of 
articles Brokers to be Banquetéd by Wholesale Grocers—Hew the canner can help 
his broker—Ye scribe off on a fishing trip. 


Reported by Telegraph 


Chicago, Sept. 12th, 1913. 

Hot weather and plenty of it for Chicago and 
vicinity. But the lake breeze—that’s the thing! And it 
never fails us at night. 

Everybody wants string beans, green and white, 
in No. 2 or No. 10 cans, whole or cut, but they want 
Refugee beans like those packed in Michigan, New York 
and Wisconsin, and do not want the “choke you to 
death” kind packed in most other places. 

New York packers have pulled all their brokers out 
on winter varieties of canned apples and won't make a 
price. 

Michigan has apples this season in some localities, 
and is making a price of $2.50 Chicago, but finds few 
buyers, so a broker tells me. 

Our jobbers are in the market for the following 
canned foods: Cuthbert Raspeberries No. 2, Cuthbert 
Raspberries No. 10, Columbia Raspberries No. 10, Black 
Raspberries No. 10, Green Refugee String Beans No. 
10, cut; Green Refugee String Beans No. 10, whole; 
Green Refugee String Beans No. 2, cut; Green Refugee 


String Beans No. 2. whole. All sizes in whole string 
beans are wanted. 


Fancy No. 1 Alaska Peas, Fency No. 2 Alaska Peas, 
Fancy No. 3 Alaska Peas, Fancy No. 3. Sweet Peas. 

New York Apples, winter varieties, No. 10. If you 
have any of these goods write your broker. 

Canners of tomatoes and corn are stirring up the 


jobbers for labels by express on their purchases which 
were sold for private label. 


The Chicago brokers are all looking forward to 
Christmas holiday week. The wholesale grocers have 
announced their intention to give a big banquet to the 
brokers of Chicago and as a compliment to one of their 


own number who has recently been elected president of 
the National Wholesale Grocers’ Association. 


Corn is gradually crawling upward in price, and 
when it gets higher it sticks there. 


Salmon is reported to be selling well and freely at 
the reduced prices. 
American sardines are inspiring but little interest 


or hope as to their future, and jobbers are letting them 
go by without speaking to them just now, 

Chicago is the greatest of canned meat markets and 
her output in that line is enormous; and then she cans 
a lot of soups, pork and beans and other good things. 
Lots of good things done in Chicago—and some other- 
wise, 

last week I quoted an old broker who stated that 
canners were poor sales managers. 

This does not justly apply to all, but to just a few 


canners; most of them back up their brokers and help 
them mightily. 


I had an experience of that kind this week. I rep- 
resent a bright, progressive little cannery in Lyndon- 
ville, New York. The manager sent me samples of 
plums in the raw,*three kinds in a partitioned box; also 
some samples in cans showing how each kind “cooked 
up.” 

I carried the box of raw plums around and cut the 
cans and sold 3925 cases of canned plums in a few days, 
and it wasn’t a very good week for plums, either—or 
anything else. : 

One buyer told me three times that he wanted no 
plums and wouldn’t look at samples as he had no trade 
for them. 

The next day | went into his place and cut the cans 
of plums while he was out and set them on his sampling 
table and sat down some distance away reading a paper. 

He passed me. as he came in and said, “What's 
that you've cut?” I said, “Plums.” He said, “Told you 
] didn’t want any plums.” 

Being older, and somewhat privileged on that ac- 
count, | said. “You don’t know, all the time, what you 
really do want, or what is good for you.” 

I sat still and he sat at his desk. Presently the 
hypnotism of curiosity began to -work and he walked 
over and ate a plum. Then he ate another. 


He walked past me, going to the counting room, 
but made no conversation; but as he passed me coming 
back he said, “What’s the price?” 


Then he went past the table and ate another plum. 
Then I straggled over and laid down a pencil memo- 
randum of the price, and he checked off three quota- 
tions and said, “Hundred cases each.” 

I said, “Thank you. You remind me of an ante- 
lope,” and he said, “Why?” I said, “I used to have to 
stick a pole, with a red flag on it, up in the prairie and 
go off and hide until their curiosity impelled them to 
come to the flag before I could get a shot at them.” He 
said, “Oh, go to—well, that’s all. Good day!” . 

If a canned foods packer would put his think tank 
to work once in a while to help his broker from the 
cannery unless some one will write him about it, and 
tive to come from the broker, there would be better re- 
sults. A broker does not know what is going on at the 
cannery unless some one will write hi mabout it, and 
should be kept posted almost daily during the packing 
season. He could help sales ahead of the output and 
get better prices, provided the qualities were good and 
it could be shown that they were. 

A few late buyers are fighting for fancy peas yet, 
but most of them have secured what they needed or 
quit struggling. 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 


~ Growers of Safe Seed 
THE KIND THAT MAKES A CROP 


LET US FIGURE 
ON YOUR REQUIREMENTS 


PLANT 


Leonard’s Seeds 


T S Modern Productive 
Sanitary Economical 


K FR \ 8 LIGHTNING 
FINISHER 

Finishes the Goods 
at a Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET [IN LINE WITH UP- 
TO-DATE PULP MAKERS 


KERN, 


Patented in U.S. and Foreign Countries 


‘ 
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Canned tomatoes are not*interesting to buyers just 


now. Their futures are being shipped and they do not 
care to take on any more at presents 

New falt packed spinach is sbme intefes?. 
3altimore is headquarters for it and Chicago gets hers 
in Baltimore. 

Fruits and vegetabtes of every kind are abundant 
in Chicago just now. Her great Market street or pro- 
duce streets, South Water and West Randolph, are 
groaning under wagon loads and carloads of all kinds of 
fruits, meions and vegetables, and at very reasonable 
prices. 

My next letter will be written from Crystal Lake, 
Michigan, near Frankfort. Any of my friends who want 
the latst information about Michigan’s crop of Keifer 
pears or large or small mouth black bass can address 
me there, care Three Pines Inn, R. F. D., for the next 
ten days. 

I don’t know why a broker and newspaper corre- 
spondent should not have a vacation once a year whether 
he has deserved it or not. His absence may prove a 
relief to buyers and his silence a relief to his readers. 


However, I am going to write my next communi- 
cation from there. The Lord only knows what I can 
find to write about up there, and maybe He will help me. 

I may decide on the minimum weight to put on 
the label of the amateur fisherman’s stories about the 
bass he caught. The maximum weight has gotten too 
high from repetition, and to keep up with the proces- 
sion strains one’s conscience too much. 


WRANGLER. 


BUSINESS-GETTING PUBLICITY 


«for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends 
The best way to rea@h and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 
The Magazine or thie Grocery Trade 
Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


TOMATO PEELING KNIVES 


SMILEY SPOON SHAPED KNIVES 


WYANDOTTE CLEANER 


CANNING SUPPLIES 
AND CANNING MACHINERY 
Shipped at Short Notice 


A. K. ROBINS & CO. 


116 MARKET PLACE, BALTIMORE 


special advertising effort. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have teceulty made no 


Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to pRerre prompt 
shipment. Each machine fully guaranteed. ad us tell nae 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 
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Seattle 


Market 


New Fish being shipped as fast as it arrives—Market very active—Another Salmon Ad- 


vertising Campaign likely—Excellent all water shipping facilities to Europe—Suc- 


cessful fruit canning. 


Reported by Telegraph 


Seattle, September 12, 1913. 

Salmon.—The canned salmon market is mighty 
active. New fish is arriving every day from the north in 
large quantities and is being reshipped by rail and boat 
just as rapidly as possible. There is no possibility of 
prices advancing right away, and nothing is to be gained 
by keeping the fish here. So to save storage and insur- 
ance packers are anxious to move the fish as speedily 
as possible. A number of the regular cannery ships 
have reached their home ports with the entire pack of 
some of the northern canneries, totaling in some in- 
stances 45,000 cases. Such arrivals as these enable the 
packers to make almost any deliveries and are greatly 
facilitating the filling of orders. On the whole, orders 
placed some time ago have been freely confirmed. The 
fact that there is plenty of fish has made confirmations 
somewhat slower than usual, but packers looked for 
that and were prepared. Everybody is pretty well pre- 
pared to carry over a lot of fish. Last year’s experience 
caused the leading packers to be better prepared than 
they weer a year ago, and one result will be to cause 
much less salmon to be dumped on the market than was 
the case with the 1912 pack. Last year packers had 
made no preparations to hlod their fish and could not 
obtain the necessary money to do so. This year con- 
ditions are very much different. 


Salmon to be Boomed.—Just as soon as the packers 
wind up their canning operations steps will be taken to 
get together again on some sort of a market extention 
proposition. Packers more and more realize the im- 
portance of this if they are to remain in the business and 
make living profits. The big packers see that produc- 
tion has increased faster than the demand. 

British Orders Coming In.—Some good-sized Brit- 
ish orders for sockeye salmon were placed with Puget 
Sound packers during the past week. Most of these 
orders were those that would have been placed in British 
Columbia had the pack there been up to the expecta- 
tions of packers. It is estimated that the English busi- 
ness will total 200,000 cases. 

Pinks are moving better than many had expected. 
There is an exceptionally heavy demand for pinks from 
the Southern States, 

The Exports.—Exports of canned salmon from the 
customs district of Washington during August totaled 
°/2.980 pounds, valued at $45,915. The shipments were 
exceptionally heavy for this time of year, just before 
the large shipments of the new fish commence. The 
‘uonthly report of shipments is unusual this time in that 
i: shows that a large quantity of canned salmon was 
shipped from Puget Sound to British Columbia. As a 


matter of fact, Sound canners have been doing a nice 
business in that direction for some time, but in August 
the shipments reached a new high level. 
The following table shows how the shipments dis- 
tributed: 
British Columbia 
England 
Mexico 


268,000 
88,500 
72,000 
45,360 

2,400 


pounds 
pounds 
pounds 
pounds 
pounds 
pounds 
pounds 
pounds 


British India 

Hong Kong 

Philippine Islands 
British South Africa... 9,500 
512,980 

All signs point to exceptionally heavy shipments of 
canned salmon by water during the next six months. 
Practically all the fish sold in England will be shipped 
direct by boat from this port. In the years gone by fish 
for England has been shipped by rail to the Atlantic 
Coast and then reshipped. The water facilities between 
Seattle and Europe are now so good that nobody hardly 
thinks of shipping by the rail and water route. Consid- 
erable canned salmon will also be shipped to the Atlantic 
Coast by the all-water route. The Atlantic-Pacific 
Steamship Company, of which W. R. Grace & Co. are 
agents, now maintains a regular line of steamers from 
New York to Puget Sound via the Cape. A number of 
large steamers are being built for this service and will 
eventually use the Panama Canal. Two of the new ves- 
sels are already in service and have carried out full car- 
goes on every trip. 

Canning Pears.—The Puyallup cannery of the Puy- 
allup & Sumner Fruit Growers’ Association has com- 
menced canning Bartlett pears. The Association is 
bringing the pears in from Eastern Washington. The 
best stock is being obtained from the Yakima district. 
The cannery has put up a lot of blackberries, but will 
not operate much longer. The officers state this will 
be one of the most successful seasons the plant has ever 
had. “SALMON.” 


pounds 


FOREIGN TRADE OPPORTUNITIES. 


(Where addresses are omitted they may be obtained from 


the Bureau of Foreign and Domestic Commerce, Washington, 
D. C. In applying for addresses refer to file number.) 


No. 11581. Canned Fruits.—An American consular of- 
ficer has forwarded a cablegram which states that a buyer for 
Southwest Africa wants cash prices f. 0. b. New York for pears, 
peaches, and apricots in 24%-pound cans. Fruit must be guar- 
anteed sound. The initial order will be for 1,000 cases of each 


variety of fruit. Samples and prices should be sent in care of 
the consular officer in question. 
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THE PROPER PUSH FOR CANNED FOODS. 


The house of C. W. Antrim & Sons, Richmond, Va., in 
the old Capital of the Sunny South, a town too often consid- 
ered “‘slow,” is setting a pace for all wholesale grocers, which 
we challenge any or all of them to equal. Recognizing that 
canned foods represent not only the greatest single item of the 
grocery business, but a very large proportion of the total, 
they do not permit this profit producer to stumble along and 
make its own way, but go out and help it along, with the re- 
sult that the sales of canned foods are increasing with leaps 
sult that their sales of canned foods are increasing with leaps 
an example a whole lot of our supposedly leading jobbers 
would do well to wake up to and follow. 

Here is the way this energetic Richmond house talks on 
canned foods in their little monthly “Antrim”: 


Caustic Comment by a Canned Foods Crank. 

You poor Groceryman—you ought to be spelled with a 
small “g’”—who don’t realize that the times are changing— 
who are trying to do business on the same old plan, in the 
‘game old way, that Father Noah did—-WAKE UP! 

Take a broom and brush down the cobwebs from your 
windows. Wipe off your specs, take a look at people and 
things around you and learn that the retail grocery business 
has changed as well as other things—that your customers are 
no longer satisfied with a half-peck-o-meal and a pound-o- 
bacon; they want “ready-to-eat” foods and they want them 
good. 

Time was when the groceryman could make a living sit- 


ting on a barrel and waiting for customers to come in. But he 
can’t do it now. . 
You’ve got to get up and hustle for business. And then, 


if you don’t hustle intelligently, you are going to get left by 
the fellow who does. 
You've got to stock good, eatable foods, ready to serve 


almost, or the wide-awake grocer is going to beat you to the 
business. 


Housekeepers are fast learning that CANNED FOODS, 
scientifically prepared under rigid sanitary conditions and 
government inspection, from sound, whole fruits and vege- 
tables, picked ripe, thoroughly sterilized and packed fresh, are 
far and away better, cleaner, less trouble and more whole- 
some than market truck. And considering there is no waste, 


not a few there are who claim, in addition, that they are 
more economical. : 


What’s a fellow going to do? 

Get your store lined up with a full stock, complete assort- 
ment and good quality, CANNED FOODS. And then—then 
tuck them away under the counter or in the back room and 
don’t let a soul know what have you have got! 

That’s what’s the matter with so many of you—you buy 
good articles of food, keep them hidden away for months and 


then say you can’t sell them; you don’t have any calls for 
them! 


How do you expect to sell them? 

Do you think customers are coming in and by will power 
and main strength force you to sell them something you never 
even offered or showed them? They won’t! 

You Grocerymen have got to show your goods—let the 
people know what you have same as the Dry Goods folks, 
Milliners, Clothiers and other people. Suppose they would 
ever sell any new styles if they didn’t show them? And they 
not only show their goods, but they advertise them in the 
papers, begging folks to come and take a look. 

Why don’t you do it? 

Think it will cost something? 

So it will. 

It costs the other trades something to display their goods, 
too—they get shopworn, faded, dusty, soiled. They have to be 


sacrificed. That’s part of the expense of getting the business. 
But it pays. 


THE Canning TRADE 


Here’s how you can make it pay you—this tip doesn’t 
cost you a thing and it’s a sure winner. Maybe you have a 
shipment of new pack Sliced Pineapple coming in. You have 
said your retail price will be a quarter. Now make a display 
of the cans on your center table or counter. Get a glass 
bowl—the cost will be about ten cents. Mark a neat placard: 


NEW CROP 
HAWAIIAN PINEAPPLE 
26c A CAN 
TASTE IT 


Cut open a can. Quarter the eight slices and you have 
tasting samples for 32 people. The one cent you have added 
to the price will bring you 8c. more profit than you figured 
on if you make a sale of one can for each taste, and the odd 
price will, of itself, make sales. But try to sell each customer 
more than one can—make it three—four—a half dozen—an 
assortment. 

You can do the same thing with Peas, Lima Beans, Apri- 
cots, Raspberries, Peaches—any variety of Fruits or Vege 
tables, and it will work out profitably. 


Glad to know you’re going to try it. Shake! 


THE CORN SITUATION. 


As Reported by the Iowa Canners’ Association—A Shortage 
On Future Deliveries Possible. 


Dexter, Iowa, August 30, 1913. 
To Our Members: 


It will be my purpose at this time to make a few sugges- 
tions as to my ideas of the present trend of events relative to 
the market conditions of canned corn and give to you a line 
of thought as to its probable future, leaving the solution of 
the problem to your own good judgment. 


The following are the facts in the case as I have found 
them to the very best of my judgment, after a more than care- 
ful study of conditions the country over which includes the 
Packer, the Jobber and the Retailer. 

1 will designate the data herein given as a, b, ¢, etc., re- 
ferring back as the case.may require to the letter instead of 
the figures. 

a. Estimate spot holdings in the hands of the Packers 
not to exceed 1,000,000 cases. 

b. Estimate pack of 1913 (which in my judgment is fully 
1,000,000 cases too high) is placed at 6,000,000 to 7,000,000 
eases. The spot holdings of the Jobbers are not near as great 
as many of us think. While it is true that they have bought 
a great deal of corn at very low prices, they have turned it to 
the retailer, on an exceptionally close margin and the Retailer 
has in turn sold the same to the consumer at a price that 
made it move, with the result that the Jobbers’ spot holdings 
are rot much if any greater than they carry as a rule, while 
the Retailers’ holdings are very small. The proof of this will 
be seen a little later when the Jobbers are ordering out the 
futures bought last winter. Every sale of spot corn that I 
know of today, which is sold on a basis of 62% or better, is 
for rush shipment, and if you fail to make prompt delivery you 
will hear from it. This in the face of futures sold at 55c. and 
within three weeks of delivery time. Large spot holdings of 
the Jobbers and quick shipments of spot sales under these 
conditions do not go together, as well you know. I will, there- 
fore, give no estimate of the holdings of the Jobbers, as the 
above facts should be ample proof, as to which way the wind 
blows. 

ec. I estimate the future sales of the country to be in ex- 
cess of 7,500,000 cases or close to normal, and if distributed 
among all the Packers, would exceed the pack and spot hold- 
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ings of the Packers by fully 500,000. Under the present ar- 
rangements this distribution is impossible, as there will still 
be in the hands of some of the Packers, after the delivery of 
their future orders, a good rund million cases, so some one 
must deliver short. In a former letter I asked the question, 
“Can the Packer withstand the temptation of over-selling, as 
he sees the prices of futures advance?’’ My judgment is, 
some have, others have not ;the facts will soon be known. 
Notwithstanding the fact of the very heavy cut in acreage, the 
yield per acre is not better than 50 to 60 per cent. of normal, 
with quality bound to be not up to standard, the natural re- 
sults of climatic conditions. You have a report of the total 
acreage; you also have reports of the futures sold. Get out 
your pencil and figure on a basis of your own yield per acre 
and satisfy yourself as to whether Iowa will be able to deliver 
her future contract, as a whole or not, after the pack is over. 
The trade is going to demand CORN, not paper (Contracts). 
In the final analysis every packer will be able to determine the 
value of his judgment in forecasting the future and receive in 
proportion thereto his reward. 

Important.—There have been almost 800,000 cases of 
futures sold in the State, with less than 400,000 cases of spot 
in the hands of the Packers. Your interests demand prompt 
reports on all sales when made, and I suggest that as soon as 
you are sure as to the number of cases you will pack, that you 
report the same without delay, so I can get the information 
back to you at the earliest possible moment. This will be of 
real value to you. 

In conclusion, permit me again to remind you the object 
of this letter is to place squarely before you the facts, as I 
have found them to be, which will enable you with the facts 
in hand to take such action as in your judgment your interests 
mmay demand, packing QUALITY to the very best of your abil- 
ity, which means everything to the future of the business. 
Yours truly, G. W. DRAKE, Sec’y. 
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THE 1913 SALMON SEASON IN BRITISH COLUMBIA. 


While earlier statements of the local fishing concerns 
regarding the poor season in northern British Columbia have 
been verified, the run in the Rivers Inlet and Naas and Skeena 
River districts, from present indications, being smaller than 
last year, the fear of a small run of Sockeye salmon in the 
Fraser River has turned out to be unwarranted. 

About August 5 the Sockeye salmon appeared in large 
numbers in the Fraser River, and in a short time all canneries 
were overloaded and found it necessary to limit receipts from 
the fishermen to 200 to a boat, and in consequence the fish 
were disposed of at a greatly reduced price and in some cases 
thrown overboard. 

About the commencement of the run, owing to the reduc- 
tion of the agreed-upon 25-cent rate between the canneries 
and fishermen being cut to 15 cents by the canneries, fisher- 
men, with few exceptions, of all nationalities at the mouth of 
the Fraser River went on a strike. 

The Strike Broken—Low Priced Fish. 

With the river swarming with fish, only a few boats were 
active, but upon their returning with heavy catches the Jap- 
anese, closely followed by the others, put out in their boats 
under an agreement with the canneries of 15 cents a fish. 
During the first part of the run, while the strike was on, some 
of the boats made catches of as high as 1,000 fish, and after 
the men returned to work they were able to supply the limit 


of 200 fish in a short time—in some cases in a drift of half 
an hour to an hour with only half a cast. 


The first night of the big run the canneries always take 
all fish offered, and for this reason the loss of the fishermen 
during the strike period was greater than it would have been 
had it occurred later. After the first night the amount is 
limited to about 200 fish per boat. By August 9 the canneries 


MORRAL BROTHERS 


Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


Read what two of the leading canners of the United States have to say about 
the Morral Corn Cutter. The companies have replaced all other cutters with 


THE MORRAL CORN CUTTER Either single er double cut = Morral Cutters and each company has 26 Morral Cutters in use. 


TESTIMONIALS 
Eureka, Ill., Feb. 22nd, 1912. 
Morral Bros., Morral, Ohio. . 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during 
the past two seasons and our experience with them has been so satisfactory 
that we are enclosing our order herewith for eighteen more in order to re- 
place all the cutters of other makes which we now have, and thus make our 
entire equipment at both plants of Morral Cutters. 

The principal advantage we find for your cutters is in the feed. It 
takes ears of various shapes and sizes without strain on the machine, and 
what is more important without clogging the machine and thus saves both 
time and corn., both of which are especially valuable in a canning plant. 
We also find that the cost of repairs for your machine is only one-third to 
one-fourth the amount averaged by other machines we have used. 

Yours very truly, 
DICKINSON & CO. 
By Richard Dickinson. 


Circleville, Ohio, October 3, 1912 


PATENTED 


Messrs. Morral Bros., Morral, Ohio. 
GENTLEMEN :— 
It gives us great pleasure to reply to yours of the 2nd We now have our plants equipped with twenty-six of your double 
cut Cutters and would not think of again using a single cutter. : 
Corn cut with your double cut has pleased the jobbers and consumers to such an extent that they will not have the single 
cut. All our tests figure that we save the price of your double cutter each year over Cutters we previously used in the way of capacity, 


maintenance and durability. If any packer doubts this assertion send him here during our packing season. 
r ve Yours respectfully, © E. SEARS & CO., By H. M. CRITES. 


WRITE AT ONCE TO MORRAL BROS. FOR PRICES AND FURTHER PARTICULARS. 
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During the heavy run figh were given away by the fisher- 
men at the wharves, and were sold retail in meat stores at 15 


storage plant in Vancouver purchased thousands of fish—the 
surplus refused by the canneries—paying as low as 3 cents a 
fish, freezing them and placing them in cold storage for winter. 
Margin of Profit—Second Run—Canadian Regulations. 

The canneries give as a reason for the reduction that 
there was not sufficient profit at the 25-cent rate. They esti- 
mate that each case of 48 one-pound tins of salmon costs them 
$3, including boxes, tins, labor, commission, and other ex- 
penses; that it takes 12 fish to fill the case, which at 25 cents 
per fish is $3, or a total cost to the canner of $6 per case; that 


as the present market price for the case is $6, there is conse- 
quently no profit. 


On the other hand, when fish are scarce, half-pound flats 
and ovals are packed, and while they take longer to pack, 


there is a greater margin of profit and the canners can afford 
to pay the 25-cent rate per fish. 


When the salmon first come into the waters the Amer- 
ican canners have more than they can handle, and in conse- 
quence a portion of the surplus fish are brought in scows to 
the Fraser River canneries, as the run reaches British Co- 
lumbia waters several days later, and in this way the Fraser 
River canneries are able to operate to the arrival of the run 
in that river. 

The canneries are looking forward to the usual second 
run of salmon, and should it be as heavy as expected it is 
thought that, late as the rush was, there will be at least as 
large a catch as the last quadrennial year. 

The act prohibiting the exportation of sockeye salmon in 
an unmanufactured state to the United States, even though 
it was amended last year to the extent that the exportation 
would be permitted if it be shown that the local canneries are 
unable to handle the catch, prevented, in some cases, I under- 


ALWAYS A LEADER 


The No. 7 Canner’s Fire 
Pot has stood the test for 
years and is recognized by 
the trade as the STAN- 
DARD. The top section 
will take a three inch cap- 
ping steel and the powerful 
burner generates astrong and 
intensely hot blue flame that 
heats it quickly. The No. 7 
will be exceedingly useful 
about your plant during re- 
pair time as the heating of 
coppers and melting of lead 
or solder can be accomplished 
at the same time. By re- 
moving a set screw the top 
section can be taken off making an open fire or torch with 
which you can do anything a torch willdo. All leading jobbers 
in Canner’s supplies will supply at factory price or we will 
ship direct if cash accompanies your order. Send for Catalog. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH. U. S. A. 


No. 7 FIRE POT 
Price Each - $6.00 Net 
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succeeded in catching up with the supply of fish and could 
take all that were delivered on that basis. 


_ stand, the exportation of the fish during the heavy part of the 


run. As it was, thousands were thrown back into the water, 
and great numbers of dead salmon could be seen floating in 


@ the water or lying stranded on the shore. Under the circum- 
cents each, the fish averaging 5 pounds dressed. A large cold-” 


stances the claim of the British Columbia fishermen that the 
fish are prevented by the American fishermen from reaching 
the Fraser River does not seem well founded in this case. 


Shortage of--Nets—Trouble from Sea Lions— 
Season Lengthened. 

The fishermen were handicapped this year by the shortage 
of nets. In anticipation of an exceptionally heavy year a larger 
number of licenses were issued than heretofore. The dealers, 
evidently not taking this into consideration, were not suf- 
ficently stocked. In some cases the small supply of nets on 
hand was accounted for by labor troubles in the factories in 
England. 

In the beginning of the season the canneries brought to 
the attention of the provincial authorities the fact that sea 
lions destroy a large number of salmon, simply taking one 
bite from the throat of the fish and leaving the remainder. 
An investigation is now under way in connection with this 
complaint with a view of destroying the animals in case it is 
corroborated. 

It is reported that the closed season for salmon on the 
Fraser River—lasting from August 25 to September 15—has 
been rescinded for this year on account of the lateness of the 
run, and in consequence the canneries will be able to operate 
right through to the end of the season instead of closing for 
this period as provided for by the act of March, 1910. 

As there is no law in the Province providing for the can- 
ning of salmon within a specified time after being caught, the 
fish are stored on the docks for a short period, ice being 
thrown on top of them to keep them fresh until they can be 
canned. While figures have been published at different times 
as to the number of cases put up at different canneries for 
certain periods, nothing definite is as yet obtainable as to the 
total catch for this season.—Vice-Consul General G. C. Wood- 
ward, Vancouver, Canada, Aug. 20. 


in inspecting canneries has suggested to many 
the need of up-to-date, labor-saving devices. 


To insure a really savitary pack you must have uniform 
temperature of process kettles and retorts. Perfect accur- 
acy is secured only by 


The TAGLIABUE A 


Temperature CONTROLLERS 


We've been making temperature devices since 1769, 


and our controllers for canners are the standard. 


They save so much in labor, spoilage and time that you 
are losing every day that you neglect to investigate. 


Your copy of Bulletin 227 awaits your post-card request. 


C-J.TAGLIABUE MFG.CO.%, 
TEMPERATURE DEVICES FOR CANNERS 
18 to 88 Thirty-Third Street, BROOKLYN, NEW YORK 
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ITS GREAT 
SOLDER SAVER 


NO CAN SHOP IS COM- 
PLETE WITHOUT ONE 


Write for Prices 
Siaysman Automatic Double Can Wiper 


SLAYSMAN & G0,, AUTOMATIC CANMAKING MACHINERY 


Office and Salesroom : Factories : 


S. E. Cor. Pratt and President Sts. Ss A LTl MORE 801-805 E. Pratt Street 


801 E. Pratt Street 11 S. Front Street 
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CLEVELAND, OHIO. 


Our rapidly increasing trade, expressions of approval from our customers, and 
the absence of complaints, all go to show that our Soldering Fluxes are the best 
on the market. If you use either Eureka or Standard Flux, you will no doubt agree 
with this conclusion. If you do not use them, why not try them? We are certain 
you would continue as a regular buyer. ; 


We will be pleased to submit samples and prices. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES : 


NEW YORK, 80 Maiden Lane CHICAGO, 2235 Union Court S. 0. RANDALL'S SON, 
CINCINNATI, OHIO, Pearl St. & Eggleston Ave. ST LOUIS, MO., 112 Ferry Street Marine Bank Building, BALTIMORE, MD. 


C. W. PIKE COMPANY, 
BIRMINGHAM, ALA., 825 Woodward Bldg. 808 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 


DETROIT, MICH., 474 EB. Hancock Ave. ST. PAUL, MINN., 172 and 174 B. 5th St. THE GRASSELLI CHEMICAL CO., Ltd. 


Maia Office and W: Hamilton, Ont. 
BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch {Pare & Gerrard Aves. TORONTO, ONT. 
PITTSBURGH, PA., Diamond Bank Bidg. Drexel Bidg. Offices: | 102 Nazareth St., MONTREAL, QUE. 
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THE MAMMOTH “MONITOR” PICNIC. 


On August 30th the Huntley Manufacturing Company, of 
Silver Creek, N. Y., makers of the famous Monitor line of can- 
ners’ machinery, gathered together their 300 odd employes 
and took them to a local amusement park for a great big pic- 
nic. Mirth ran high, enjoyment was the watchword of the 
day, and everything was ‘‘on the house.”’ There was everything 
in the line of food and drink in abundance, including candy 
* for the ladies and good cigars for the men; and the good time 
was not confined to the actual employes of the great Huntley 
works, but was generously extended to include all the mem- 
bers of their families, the friends and sweethearts, making 
what that pretty little town calls the biggest picnic ever held. 
There were athletic games of all kinds in which cash prizes 
of no mean amount were awarded, baseball games and speech- 
making. 

Anticipating the big time in store for them, the employes 
had banded together to give their employers a surprise, and 
they succeeded. Each member of the company was presented 
with a gold-handled umbrella, the presentation speech being 
made by one of the employes—Judge Wm. Bartlett—and the 
recipients were: C. G. Hammond, President; L. C. Hammond, 
Assistant Treasurer; A. B. Chapman and W. A. Chapman, Di- 
rectors, and Fred L. Cranston, Secretary, who unfortunately 
was confined at his home, but who, nevertheless, was pre- 
sented his gift there. President Hammond thanked them in 
a neat address, as did also his brother; and the Messrs. Chap- 
man each were compelled to make a speech, and we question 
if ‘“‘Fred’’ Cranston’s absence was not from fear of this very 
event. 
Readers of “‘The Canning Trade’ may not be aware that 
the Huntley Manufacturing Company make a very extensive 
line of grain cleaning, coffee roasting and special grain- 


The Time 
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handling machinery of that kind, besides their extensive pro- 
duction of canning machinery, including all kinds of pea and 
bean machinery, corn huskers, cherry pitters, etc. Their busi- 
ness is an immense one, extending into all parts of the world, 
and they have become recognized as the largest of their kind. 
Beginning in a comparatively small way in 1886 under 
the name Cranston, Huntley & Co., they took up the making 
of buckwheat machinery formerly made by G. S. Cranston & 
Son, and their employes then numbered five. But they built 
their reputation into their machines and found their business 
increase through force of merit, until they had added the full 
line of grain-cleaning machinery, had increased their small 
factory until it now covers a wide area and is the largest fac- 
tory in Silver Creek. Among the additions to their lines was 
a series of cleaners and separators for canners’ crops, and 
these, meeting the same careful attention and conscientious 
care that the former machines had received, have been per- 
fected and brought up to a high state of efficiency. The rapid 
growth of their canning line attests the value of their prod- 
ucts, and every year finds this business increased and increas- 
ing. From a beginning of five hands less than 30 years ago, 
the Company has grown to 300 hands, and their products are 
doing excellent work in every State and in every country on 
the globe. This picnic was given simply as an appreciation 
of the excellent services rendered by their employes, their 
rapidly-growing family as the ‘“‘bosses’’ term them, and the 
givers and the recipients enjoyed the occasion immensely. 


To Save Money See the 


“Wanted & For Sale” Ads 


is Ripe 


The Cleaner is Right 


Now is the time to show yourself master of the small germs which thrive so abundantly 
during hot Summer months and which causes so many unpleasant odors and fermentations. 


Sprinkle some of the dry 


Sanitary 
Cleaner and Cleanser 


over the waste refuse of your canned products or on such parts of the floors as become soaked 


with juice. 


First the Wyandotte Sanitary Cleaner and Cleanser neutralizes any acid odors, and 


secondly it loosens all the clinging bits of refuse which harbor the bacteria germ, and then when 


INDIAN IN CIRCLE 
odor. 


machines. 


you flush the floor with water there only remains a delightfully fresh, clean 
Do the same thing with **Wyandotte’’ on your utensils and _ filling 
You will then know that you are master of the tiny germs which 


cause so much trouble and danger to health: 


Write our distributors, A. K. ROBINS & CO., BaLrimorEe, Mp. 
guaranteed to be the most economical sanitary Cleaner you can buy. 


IN EVERY PACKAGE 


THE J. B. FORD COMPANY, Sole Mfrs. 


It is 


Wyandotte, Mich., U. S. A. 
This Cleaner has been awarded the Highest Prize wherever exhibited. 
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Oyster Steam Box 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. ‘Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, !BAKED BEANS, 
: FATS, OILS, MUSTARDS, 
a = etc., in round or square cans 
or glass jars. 


U. S.A. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


ZASTROW’S PATENT HYDRAULIC CRANE 
STEAM IMPELLED 4 


The Crane shown is entirely of iron and steel put together in the strongest 
possible manner. Steam used as an impelling force is verysmall One man 
can onerate it, having control by means of the shifter handle, lowering or 
Stopping the goods at ary desired point. Hand power can be attached, at a small 
additional cost, thus adding another desirable feature. No belts to get injured 
by steam. All that’s needed is a steam pipe and an exhaust pipe, 


GEO. W. ZASTROW, Mechanical Engineer 
(404-1410 THAMES STREET BALTIMORE, MD. 
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With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
increased service. 


Edw. Renneburg & Sons Co., 
Machine and Boiler Works, 


WORKS: OFFICE: 


ATLANTIC WHARF 2639 BOSTON ST. 


Boston & Lakewood Ave. Baltimore, Md. 


ATLANTIC CANS 


——FOR—— 


SWEET POTATOES 
SURE CONTAINERS 


Highest Quality 


Cleanliness 


Prompt Service 
ORDER NOW 


ATLANTIC CAN CO. 


BALTIMORE ..... 
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THE CARE OF MANURE. 


That might seem a peculiar suggestion to the canned food 
packer didfnot.all recognize the absolute necessity on the part 


of the canner of taking an interest in the growers’ business. 
Here is a point from “Gardening” worth keeping: 


“Manure varies so much in its strength (that is, its con- 
tent of fertilizing elements), that particular care should be 
paid to its protection between the time it is made-and used. 
A larger portion of the fertilizing elements, except phos- 


phorus, is contained in the liquid part, as is shown by the fol- 
lowing analysis of cow manure: 


Water Nitroglycerne Phosphorus Potassium 
91.5 1.05 trace 1.36 
.44 12 .04 
Not only does the liquid portion contain more of these 
elements, but the nitrogen in the solid portion has passed 
through the alimentary tract unacted upon by the digestive 
juices, and is therefore not readily broken down and made 
available for the use of the plants. The importance of pre- 
serving as much of the liquid portion as possible is apparent 
and where it is possible to oversee the bedding of the animals 
furnishing the manure, it is a paying proposition to see to it 
that enough bedding is used to absorb the liquid portion of 


the manure, and that the floor be made hard enough to prevent 
much loss by leaching. 


How serious the loss by leaching is may be seen from an 
experiment conducted by the Maryland experiment station. 
A pile of 80 tons of manure allowed to lie uncovered and ex- 
posed to the weather for a year contained only 27 tons at the 
end of that time. How to prevent the loss by leaching and 
to the air in form of ammonia is a problem of importance. 


With the very best care, it does not seem possible to prevent 
some 15 to 20 per cent: of the manure being lost. This loss 
represents the most active compounds containing nitrogen and 
the potassium salts and in addition the easily decomposed 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after year 
by the same Canners, and each year many 
Packers discard other gas apparatus and 
install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish upon 
application. 


Make your investment permanent by specifying 
the 20th Century. 


THE C, M. KEMP MFG, CO, 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 
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portions of the straw. In old manure an analysis will often 


' show as high a content of nitrogen and potassium and usually 
-& higher phosphorus content, but because the materials left 


are those most resistant to decay, the manure has lost its 
greatest value as a plant food. 


Four things should be kept in mind in the care of ma- 
nure. First, it should be kept compact. Manure which has 
been tramped under the feet of the animals till ready for use 
loses least strength, but since this is not practicable, in most 
cases, it is a good plan to stack it in a compact rick. Sec- 
ondly, plenty of moisture should be kept in the manure. This 
to prevent the access of air and to absorb ammonia that in a 
dry pile would be lost to the air. ‘Fire fanged’’ manure is of 
poor value as a fertilizer. The presence of plenty of water 
also has a tendency to keep down the temperature in piles of 
“hot”? manures (horse and sheep manures) and prevent them 
‘“firing.’’ On the other hand, if too much water is added, 
beyond what the manure can absorb, leaching occurs and the 
soluble constituents are lost in this manner. For this reason, 
where it is practicable to do so, manure should be stacked 
under cover. If this cannot be done, then rick it with slightly 
sloping smooth sides, so that most of the rain will be shed. 

An interesting fact is that manure stacked on an old 
manure bed, say a foot thick, will lose less than that stacked 
on new ground. The scientific explanation for this is that 
carbon dioxide coming off from the old pile as bacteria act 
on it, unites with water and ammonia and prevents its loss 
into the air. Regardless of this, however, it is a point that 
should be considered in locating a rick. There are a number 
of chemicals which may be added to manure as it is stacked 


to prevent loss. Gypsum has been recommended for this pur- 
pose, as has kainit. Acid phosphate contains about 50 per 
cent. gypsum and is acidic as well, and is especially to be rec- 
ommended for this purpose. It not only aids in retaining the 
ammonia, but supplies phosphorus, the element in which ma- 
nures and soils as a rule are most deficient.’’ 


Manufacturers CANNING HOUSE MACHINERY & SUPPLIES 
Prices We have a 
large and 
Quoted on fine equip- 
Special ment of 
machinery; 
therefore, 
on can give 
Specifica- prompt and 
satisfactory 
service 
“Perfection” Power Crane 
CLONE) Pulp Finishing 
Machines 
Pea Fillers Continuous 
Kettles Steam 
Crates _ Exhaust Boxes 
Machinery 
“Genuine” Bucklin Cyclone Pulp Machine 
The Sinclair-Scott Co. BALTIMORE, MD. 
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THE CAN 
STANDS STILL. 


What Some Users Say: | 


‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘We have the seamer running fine, have not lost a can in two 
weeks,’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. Noslop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double pe al 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED «“sTEWARD” DOUBLE SEAMER, Ne. 6 
by us. With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, Rutland, Vt. 


DEALERS IN PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 


Canning Machinery interlacing and running into one another. The hopper is 


made of white pine wood and the discharging chute 


and Second- is also lined with wood. Capacity, the 
New Hand pack of any ordinary house. 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 
If it is Silkers, Etc., Etc. 
used ina Condensed Milk 


Canning 
Factory, SHOWING SAWS 


WITH 
We sell it Don’t Worry 
ask us, we'll HOPPER REMOVED. 


get it for you 
Cans, Shooks, 
Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 
Gas Machines 
for all purposes 


tae The John R. Mitchell Co. 


Canning and Canmaking Machinery 


Correspondence Soltceted 
Foot of Washington St., Baltimore, Md., U.S. A. 
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CROP REPORTS, 


The Conditions of Crops in the Various Sections as Reported 
by the Canners Themselves—Definite and Authori- 
tative as Seen in the Date and Signa- 
ture—Up-to-the-Minute. 


Winchestra, Va., Sept. 6, 1913. 
The Canning Trade: I am a small canner, but this year 
will do nothing, as everything is burned up here. I had five 
acres of tomatoes out and three acres of corn, and will not 
get a single case unless it should rain in abundance not later 
than this week. We have had no rain in this neighborhood 
since the wet spell in May. J. D. O’CONNELL. 
Harding, Va., Sept. 8, 1913. 
The Canning Trade: We are not running this season, but 
consider the tomato acreage in this section as one-third larger 
than last year, and the prospects are that the packs will be 
in the same proportion. Davis & Palmer have a new cannery 


here this season and will put up about one-third more than 
we did last year. F. M. WRIGHT & CO. 


Belcamp, Md., Sept. 9, 1913. 
The Canning Trade: The acreages of both corn and to- 
matoes are about the same as usual, but the prospects are 
very poor. The hot sun has completely killed the vines and 
our pack will be over in ten days more. There will be very 
little increase, if any, in the pack of this section. 


Newtonville, O., Sept. 8, 1913. 
The Canning Trade: We pack tomatoes only and have 
about double the usual acreage. We started canning August 
12th, the earliest for many seasons, but did not fill over 
20,000 cans in August. Starting again early on September 
2nd, we ran steadily until Saturday noon, September 6th, 
filling 45,000 No. 3 sanitary cans. Our prospects are good, 
if we can get any rain at all within the next week or ten days. 
It has been raining all around us for the last few days, and 
we therefore have hope. We do not look for any increase in 
the output of this section, as our neighboring packers of to- 
matoes are not so fortunate this season as we are. 
NEWTONSVILLE CANG. CO. 


Fayette County, O., Sept. 8, 1913. 
The Canning Trade: We had about one-half our usual 
acreage of corn and the hot weather hurt the crop badly. 
It is now all in cans, as we finished last Friday, with the pack 
little more than one-third of last year. Quality, however, is 
good. All factories in this section will be short in their pack. 


Switzerland County, Ind., Sept. 6th, 1913. 
The Canning Trade: Our tomato acreage is only about 
one-quarter of last year’s by reason of our not deciding to 
run until too late to secure acreage. Crop is now in good con- 
dition and we have good prospects. 


Waverly, Ia., Sept. 1, 1913. 
The Canning Trade: Our corn acreage is 50 per cent. of 
normal and gives promise of a 60 per cent. average yield, 
which is equivalent to saying a 60 per cent. pack on the acre- 
age planted. KELLY CANG. CO. 


Shelby County, Ia., Sept. 3, 1913. 
The Canning Trade: We pack Country Gentleman and 
Standard Corn and planted this year 50 per cent. of our usual 
acreage. The crop condition, however, is poor, showing about 
40 per cent. of a full yield. The hot sun and hot wind burned 
the corn tassels and the ears did not fertilize or fill. 


Minnesota, Sept. 6, 1913. 
The Canning Trade: Owing to the low price of futures 
this past spring, we decided not to operate this season. Our 
average pack used to be about 15,000 cases. We think the 
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corn crop of Minnesota is fair this season, with indications 
accordingly, though the acreage was reduced about 25 per 


cent. below normal. 


Sibley County, Minn., Sept. 4, 1913. 
The Canning Trade: We pack corn only. The crop is in 
good condition and promises a good average yield. The 
acreage is 40 per cent. less than last season. Crosby corn 
was not as good, perhaps, from the effect of the drouth, but 
Evergreen, being later, stands well. 


Ashland, Mo., Sept. 6, 1918. 
The Canning Trade: We packed nothing this season, as 
everything has been burned up by the drouth. The pack in 
Missouri will be very light. Many factories are not running 
at all, and the others will have light packs on account of the 
drouth. ASHLAND CANG. CO. 


McBrayer, Ky., Sept. 8, 19138. 
The Canning Trade: We usually pack tomatoes and 
green beans. Our tomato acreage is 80 per cent. of normal, 
and we have no beans this season. We have had dry weather 
here, but if we get a rain this week, we will pack one-half of 
the usual crop. We pay 30c. per bushel, 250 bushels to the 
acre. McBRAYER CANG. CO. 


Elston, Mo., Sept. 8, 1913. 
The Canning Trade: We are not packing this year, as 
we did not put out any plants, it being too dry to do so. Crops 
are a failure here this year because of the drouth. 
ELSTON CANG. CO. 


Vienna, Md., Sept. 11th, 1913. 

The Canning Trade: The big packing establishments 
here are getting about all the tomatoes they can handle, so it 
is said, and from present appearances this will be a profitable 
season. Throughout this section tomatoes are exceptionally 
fine and they are being worked to good advantage—the lossage 
being but slight. They are uniform in size, of excellent qual- 
ity, and are ripening to perfection; in fact, they are tomatoes 
that any packer is always glad to have. The Ralph Brothers 
and the Webb Company are running their big plants overtime, 
yet are prepared to take care of the rush, which is on now 
and will continue for ten days or longer. 

Farmers and truckers on the Nanticoke River were 
blessed with copious rains this summer, and there is no reason 
why their crops should not be good. Nearly all the principal 
crops in this territory exceed those of last year, it is stated, 
and it is also believed that the yield of tomatoes will overtop 
that of any crop produced this year. 

Packers and growers hereabout are well pleased with the 
season thus far, and the only injury that can be done the crop 
now is a white frost, which is not looked for earlier than 
October. At this writing everything points to a good tomato 
year in this vicinity. 

SPECIAL CORRESPONDENT. 
Salisbury, Md., Sept. 11th, 1913. 

The Canning Trade: A certain well-known canner in 
this county, whose ire has been somewhat aroused because of 
the optimistic views of your Special Correspondent regarding 
the tomato crop, should take a look about him within the next 
ten days and “see what he can see’’—tomatoes. 

This irate(?) friend, whose character and canned foods 
are one and the same—pure and unadulterated—not only 
took exceptions to the report made by your correspondent on 
crop conditions in the vicinity of Fruitland, but he went so 
far as to ridicule the idea of there being anything like a fair 
yield of tomatoes in and around Allen, that little burg in the 
extreme southern part of the county, where Fruitland folk are 
never seen, and where crops will grow with or without a sea- 
son and pretty women are as numerous as politicians in late 
October. 

Hear what Mr. W. F. Messick has to say on the yield in 
that neighborhood. Though a resident of this city, and asso- 
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CANNING MACHINERY 
COMPANY 


Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


EASTERN BRANCH 
44-46 MARKET PLACE 
BALTIMORE, MD. 
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BEAN CUT TER—!mprovea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered into vibrating hopper, fed automatically into 
‘kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by EB. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about §8,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
are Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. f 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


Sole Manufacturers Blaine, Wash., U.S.A. 


: 
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ciated in business with the Hon. Jesse D. Price, the ice king of 
Salisbury, and ‘“Fred’’ Talbott, of Wicomico, he nevertheless 
finds time to operate a cannery in Allen and is on the “‘firing 


line’ a few hours each day. 


4s 
To your correspondent Mr. Messick it must 


be admitted that the tomato season is late, and that at one 
time the outlook was not so promising, yet I find tomatoes in 
abundance at Allen. Last week, which was not the heavy week 
of the season by any means, we had tomatoes everywhere at 
closing time in the evening—in the house, in the yard and in 
carts and wagons. I must say that I had not expected a rush 
like this so early in the season, but that we had it last week 
is sufficient evidence of a splendid yield. This week we are 
“compassed about” with them, and it will be the same thing 
next week. I am handling the crop in good shape, but no one 
need doubt that I am getting them. 

“As to killing frosts, no one can predict, of course, just 
when they will come along. If the hoary monster will but re- 
main in the background for a few weeks the tomato vines 
down there will “deliver the goods.” 

This sounds as if there might be, at least, a few tomatoes 
in Allen. And let us hope that our good friend at Fruitland 
will not be ‘“‘lost in the fog.”’ 

SPECIAL CORRESPONDENT. 


THE GOVERNMENT “CORRESPONDENCE” SCHOOL OF 
CANNING AND PRESERVING. 


Under the above caption The New England Grocer and 
Tradesman takes a fling at the Government, in which’ we 
heartily endorse. 

What with the ‘‘Home Canners,’”’ by which we mean those 
small, hand canners who put up one or two thousand cans of 
assorted fruits and vegetables to sell to their local retail 
trade—always claiming superiority for their ungraded and 
poorly selected products, over ‘“‘factory canned foods,” as they 
term the commercial goods, and the Government advocating 
the packing of canned foods for home consumption, the road 
is at least not being made easier for the large canner. And 
what is worse, and therefore possibly more important, the 
sins of these inexperienced and irresponsible operators are 
visited upon the commercial canners. 


When traced down the majority of charges made against 
canned food are found to have come from goods packed by one 
or the other of these kind of canners, if they should be called 
such. With all the knowledge of foods since the enactment 
of the pure food laws, consumers are still drawn by the ex- 
pression ‘“‘“Home Made;”’ despite the fact that it can easily be 
proven that ‘“‘factory made” foods are produced in a far more 
cleanly and careful manner than the great majority of “home 
made.” And this is particularly true in respect to canned 
foods. It is a lesson the consumers are learning slowly. 

The article referred to reads: 

‘“‘We have been very much interested in perusing the nu- 
merous treatises issued by the Department of Agriculture giv- 
ing instructions for canhing all kinds of vegetables and fruit 
in the homes, and we know of various instances where people 
have planted largely of peas, beans, tomatoes, beets and cauli- 
flower for the purpose of raising a sufficient amount of these 
vegetables to can for their own winter supply. We have in- 
quired of one household which has adopted the government’s 
recommendations extensively and are assured that it is en- 
tirely successful, and that the peas canned at homme opened in 
the winter are excellent food. 

“Now, however commendable the government’s paternal 
attitude may be, considered from the standpoint of the do- 
mestic consumer, and in the way of fostering domestic economy 
and industry, it is a matter entirely distinct, separate from the 
effect which it may have upon the canned foods business. 
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Being.decidedly a believer in canned foods and the canned 
foods industry, and being committed voluntarily to the sup- 
port and fostering of the business, we cannot approve the 
government’s self-imposed instruction by mail on how the con- 
sumers of the country can compete with the canned foods 
industry. We very much doubt if the product of this house- 
hold canning is equal to the best grades of factory canned 
products. We have never yet seen fruit and berries put up 
by household processes that were equal in every respect to 
those put up by the factory processes. In keeping qualities, 
or in some way or other, the domestic product has never stood 
the test. The process of canning peas described by the gov- 
ernment would seem to us to rob the vegetable to a great ex- 
tent of its natural flavor. It seems that when the pea is: finally 
consigned to its next to the last resting place, it would be in 
a condition similar to that of the coffee from which all the 
natural properties, the caffeine and essential oils have been 
extracted, leaving dead berries. Perhaps, however, the prod- 
uct troduced according to the government’s directions is quite 
superior to the factory product, and we hope it is; and we 
hope, furthermore, that the government’s instructions will 
prove beneficial to consumers by increasing the domestic in- 
dustry and enabling a better utilization of home products. 

“We think the government has instituted a very com- 
mendable work, and that it has been instituted and carried on 
with the best of intentions, but we believe the government 
should leave some things alone and not on the slightest_provo- 
cation draw upon its mighty resources and vast wealth in com- 
peting with an established industry, for instance, like the 
canned foods business, when consumers are obtaining a supe- 
rior product cheap enough, and certainly no one can complain 
that the prices of canned foods today are not cheap enough, 
and no one can ‘seriously combat the statement that canned 
foods form the cheapest, wholesome, nourishing food in the 
world.” 


THE VALUE OF MANNERS. 


Taken from the London, England, Grocers’ Gazette. 

In an address to the boys of the Royal Grammar School, 
Guildford, the other day, Lord Roseberry said some excellent 
things in reference to the importance of manners and appear- 
ance, more particularly the former. Good appearance and 
good manners had, he said, an enormous commercial value in 
life and a good, straightforward, manly appearance, an ap- 
pearance without self-consciousness, which was the most dis- 
agreeable feature, perhaps, of all appearance, was within the 
command of every boy. Manners were even more important 
than appearance. Say, continued his Lordship, three boys are 
applying for the same situation. One boy may not have the 
abilities of either of the other two, but if he has good man- 
ners, if, instead of grunting an answer like the first one, or 
giving only an inarticulate sound like the second, he gives a 
clear, respectful—not cringing—answer to the question asked 
him, it is ten to one against the other two. 

We do not think anyone will be disposed to question the 
conclusion at which Lord Roseberry arrives, for there can be 
no doubt that manners have, as he says, an enormous commer- 
cial value in life. A good deal is heard today of the keenness 
of competition and possibly not without reason, but in the 
struggle with his competitors the individual trader will find 
good manners and a courteous bearing a valuable asset to him 
in his business. In the desire to maintain his position, the 
individual trader and his assistants are apt to overlook as of 
no importance some of the essentials to the working of a suc- 
cessful business, and amongst these are manners, courtesy and 
appearance. There is no knowing what business may be lost 
by a curt answer, and it would be well if traders would see to it 
that they and those in their employ are not lacking in this 
respect. 
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NO WV is when wile Need a copy of 


Complete Course Canning 


Hesitation at “kettle time” means loss. Have 
this book at hand for immediate reference 
and you will be easy in your mind—because 
you will be guarded against mistakes. 


PRICE, $5.00 WITH THE ORDER 


THE Canning TRADE PUBLISHERS BALTIMORE 


Any Canner or Can Maker located on the Pacific 
Coast, no matter where, regardiess of size, is in 
my territory. If | have never supplied your wants 
then give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


E. J. JUDGE, SAN FRANCISCO 


356 MARKET STREET 
REPRE SENTING-~ 


Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I, JupcGEx, - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street, 


THE Canning TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 37th Year. 


TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - - - $2.00 
Canada, - - - - $3.00 
Foreign, - - - . - - $4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According to space and location. 


Make all Drafts or Money Orders payable to THz TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TRabDk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, SEPTEMBER 15, 1918. 


EDITORIAL JOTTINGS. 


Reports continue to come in of entire crops destroyed 
by the drouth in the West, Missouri seeming to be particu- 
arly hard hit. 

But the trouble is not confined to that one State— 
Ohio, Indiana, Kentucky, Nebraska and, in fact, nearly 
every State in the West furnishing some such instances. 


Last week we published the excellent opinion of Mr. 
FP. H. Close on the Child Labor Law of Maryland. We 
would like to have had this earlier in the season, but the 
points for close observance are just as valuable now as 
earlier. We note, in this direction, that the special inspec- 
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tors in charge of this law are now in the field, and paying 
particular attention to the canners. 


What with the two sets of pure food inspectors, the 
delegations from women’s c!ubs and investigators of that 
kind, the child labor law inspectors, and, in some States, 
sanitary inspectors, it would seem that the right to hold and 
enjoy liberty of action on the part of the canners is very 
considerably circumscribed. The question is, Is there not 
too much paternalism in this? 


We have heard no complaint from any quarter, and 
there is not the slightest inclination to object to the fullest 
investigation on the part of the canning industry; but when 
it is considered that the canners have to accomplish the work 
of providing a year’s food supply for the nation in the 
small space of a month or so, it does not seem exactly 
right to pester them to death during that time with 
a continual stream of investigators. There seems en- 
tirely too many cooks at work upon this broth, and 
the late comers need not be surprised if they are not 


received with all the warmth they might expect—un- 
less it be wrathful warmth. 


We sincerely hope that no canner will so far forget 
himself as to be testy and wrathful upon the visit of any 
of these numerous investigators; but, on the contrary, will 
treat each and all of them with every courtesy. But the 
law makers and others should realize that in the times of 
rush, such as now mark the canning houses of the coun- 
try, the men in charge are worked at a high tension, and 


are, therefore, liable to be a little bit more cross than is 
really intended. 


England is now undergoing the same troubles with the 
enactment of its pure food laws that this nation went 
through a few years ago, and they are making their objec- 
tions upon the same basis, as above referred to, and that is 
unreasonable or dictatorial methods, and the lack of con- 
sideration for the operator. 

The great problem in all these matters is that business 
must not be so pestered as to suffer. There is certainly no 
man in the canning industry who has any objection what- 
ever to any ruling so far enacted by any of these laws, 
regarding the purity of the goods; but they justly and 
properly take exception to the many little technicalities 
which seem to have no other object than to merely harass 
and worry the producer without any material benefit to the 
consumers. There are numbers of such conditions now im- 
posed upon the canners with respect to their goods, or the 
method of labelling, marking, etc., and not least among 
these is the too frequent interruptions due to inspection 
and investigation. This feature should be borne in mind 
by those in charge of enforcing the laws, and the welfare 
of the operators taken into consideration. 


There is to be held in Washington a conference of the 
State and National pure foodists, and the attempt is to be 
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TOMATOES 


IN 


SANITARY CANS 


@ This is going to be a quality 


pack year. 


@ Quality counts and 
make bank accounts. 


SANITARY CAN COMPANY 


CHICAGO NEW YORK BALTIMORE 
ROCHESTER 
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made to have the laws drawn into greater conformity, a 


thing that most certainly should be done, and done quickly. 
But we would like to have this same body take some steps 
to protect the manufacturer from the preying upon by the 
societies and outside interests. Business is entitled to this 
kind of protection. If these manufacturers willingly sub- 
mit to all inspections and examinations of their plants and 
methods by the properly constituted authorities, they in 
turn should be protected from the non-authorized investi- 
gators, and in a way that will relieve the manufacturer from 
the odium that now attaches to the house which refuses 
them admission. 


Recently there has been a campaign carried on in New 
Jersey by a newspaper which took upon itself the right to 
send to any food manufacturing establishment one of its 
reporters, who asked any questions he pleased, made any 
investigation he wished, and then published his opinion 
and findings to all the world. Such an action is an outrage, 
and any man damaged by such action should sue the news- 
paper heavily; but the pure food officials should take steps 
to prohibit any such happenings, because they conflict with 
their duties, and bring discredit upon the work of their de 
partments. The honest intentioned manufacturer should 
be protected and encouraged, and not be allowed to fall a 
victim to every whim of these self-appointed, hypocritical 
world reformers. A man has a right to consider his factory 
as private and as sacred as his home, and the fact that 
he is making products to sell the public no more entitles 


the public to walk through it with impuity than does the 
sale of his labor by a working man. 


We do not want any canner to misunderstand us. We 
want to see the day, and we believe it is here now, when 
every cannery will be wide open to the public to view the 
work as it is done. Every canner should not only welcome 
but invite the public to see his factory and the way the 
goods are packed. But it is one thing to conduct guests 
through the factory and entirely another thing to be sub- 
jected to inquisitorial investigations, and be condemned 
unless submission is quick and complete. We hope the signs 
of old which read “No Admission” have all been changed 
to “Welcome,” for the canner has absolutely nothing to con- 
ceal. But we do not believe that his good nature should 
be imposed upon, as is being done, and we think that the 
authorized inspectors, through their departments, should 
take some action to protect the canners and themselves. 


To Save Money See the 


“Wanted & For Sale” Ads 


NO MORE SWELLS 


SCHAEFERS CONTINUOUS AGITATING COOKER 


LOS ANGELES 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform 
cook and obtaining a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary 
process. With this machine your swells will not average one can in ten thousand cases, or a quarter million cans. These are strong 
statements, but they can be substantiated; consequently every Canner should install these cookers. 


BERGER & CARTER COMPANY 


CALIFORNIA SPECIALISTS IN CANNING AND PACKING MACHINERY 
SAN FRANCISCO 


PRACTICAL 
FEATURES 


AGITATING 

CONTINUOUS 

CHAINLESS 
TRAYLESS 


ALL WORK- 
ING PARTS 
OUTSIDE 


SEATTLE 
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FOR PLANTING SPRING 1914 


s—Corn 
Tomato—Cucumber—Beet | 
Spinach—Cabbage—Squash 


write us stating kinds and quantities wanted, and we will 
be glad to quote you. 


We grow ourselves on Bloomsdale Farm, every ounce 
of Tomato Seed we sell to Canners. Come, see our crop. 


Before Buying for Spring 1914 or 1915 Delivery, Write Us. 


| 
Are you going to be short of any of the above’ If so, 
New Crop Bloomsdale Grown Beet, Spinach and Cabbage Now Ready. 


D. LANDRETH SEED CO. 


Bloomsdale Seed Farms FOUNDED 1784 Bristol, Pennsylvania 


Hull Mfg. Co. 


125-127 East Falls Avenue 
+ BALTIMORE, MD. 


| Gasoline Burners, Fire Pols & Heaters 


H U LL’S Repairs Promptly Attended to 


PATENT phen CANNING HOUSE SUNDRIES 


———-MANUFACTURERS OF—— 


“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


The SINCLAIR- “SCOTT | CO. Baltimore, Md. 


“CYCLONE” PULP MACHINES and PULP FINISHING MACHINES 
. KETTLES, CRATES, &c. 
WRITE FOR PRICES 
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The California Market 


sight—Coast Notes. 


Extremely hot weather and severe drouth -Salmon business only fair —Pine- 
apples coming in freely from Hawaii—End of California fruit packing in 


Reported by Telegraph 


San Francisco, Cal., Sept. 12, 1913. 

Very Hot Weather.—While the Middle-West and 
some sections of the East have carried off the honors 
this season for hot weather, if this term is permissible, 
California has been making a bid for recognition and of 
late the interior valleys have been sweltering in the heat. 
temperatures of from 100 to 110 degrees in the shade hav- 
ing been common. As a true Californian I must not for- 
get to mention the fact, however, that there have been no 
prostrations and that sunstroke is unkriown. The grow- 
ing crops, however, have felt the effects of the great heat 
and canners have been robbed of some splendid fruit that 
should have been put up in tins instead of finding its way 
to the dryers. Prunes have been blistered, grapes have 
been sunburnt and peaches have ripened so fast of late 
that great quantities have been lost. California is now 
passing through the second season of the worst drouth 
in recent years. Deciduous fruit trees in many sections 
have been damaged, crops generally are light and the out- 
look is not for large crops next year. Early rains would 
interfere with the pack of tomatoes, but would be of 
great benefit to orchards and a wet fall would be wel- 
comed generally. 

Salmon.—Salmon prices have been out a couple of 
weeks and packing interests are now in a position to 
judge something about the fall demand. In sizing up the 
salmon situation as it now presents itself, Joseph Dur- 
ney, of the Griffith-Durney Co., one of the largest han- 
dlers of canned salmon on the Coast, says: “Frankly 
speaking, the early business has been only fair, but it is 
probably as good as might be expected. Confirmation 
of orders have not been as freely made as in past seasons 
in spite of the low prices named. The reports of a large 
pack have made buyers cautious and they are continuing 
their policy of making purchases for immediate require- 
ments only. Had the price of Alaska red salmon been 
made as low as $1, it is doubtful if buying would have 
been made much heavier with buyers in their present 
frame of mind. The trade has lost money on canned sal- 
mon during the past two years and is proceeding very 
cautiously this season. The market is really in a very 
healthy condition, as speculative buying is entirely lack- 
ing and there will be a steady demand. The price named 
for reds is almost down to the cost of production and 
pinks are selling below cost. Last season’s pack of red 
salmon was moved at $1.40, and there is no reason to 
believe that this season’s pack, which is no larger, can- 
not be cleaned up at $1.15. Many buyers will probably 
hold off making their heavy purchases until spring, trust- 
ing to get their needed stocks at present rates without 
the expense of storage, but in this they will probably not 
be successful. The early sales have been large enough 


to enable packers to meet expenses and the stocks carried 
next spring will be in strong hands.” 


Pineapples—Large shipments of canned pineapple 
from the Hawaiian Islands are being received on almost 
every steamer that arrives from Honolulu and deliveries 
are now being made. Practically every firm engaged in 
the fruit canning industry in California on a large scale 
is also interested in the pineapple canning industry and 
are making strenuous efforts to dispose of the Island 
product. Mixed carload shipments of California fruits, 
asparagus and pineapple, are featured and shipments are 
going forward to many small distributing places that 
could not care for a straight car of any of these items. 
Late reports from Honolulu indicate that the pineapple 
pack will be even heavier than that of last year and pre- 
dictions are being made that it will exceed 1,600,000 
cases. The output in 1912 was 1,318,336 cases distributed 
by islands as follows. Kauai, 31,020 cases; Mauri, 130,- 
328; Oahu, 1,156,988. The shipment of fresh pineapple 
to the mainaland is dwindling away, consumers finding 
it more economical and satisfactory to purchase the 
canned article. 

Fruit Packing Finishing Up.—The pack of Cali- 
fornia fruits is rapidly nearing completion. Some pears 
are still being handled, but those now being packed are 
finding their way into the grades below standard. Prac- 
tically all of the higher grades have already been sold, 
and it is a question whether full deliveries of low grades 
can be made or not. There are still some good cling 
peaches being received by canners, but freestones are 
about out of the way. The peach pack will be of good 
size, but this fruit should be in unusual demand, owing 
to scarcities in other lines. 

California artichokes packed in tins are now being 
featured by local retail stores, and those who have tried 
them express themselves as being well pleased with this 
article. The artichokes were packed this spring by the 
Halfmoon Bay Packing Company in San Mateo county 
and bear the well-known Hickmott brand. 

Coast Notes.—The Marysville plant of the California 
Fruit Canners’ Association has been closed for the sea- 
son, and all of the raw stock contracted for delivery there 
will be sent to San Francisco. 

There has been a splendid demand for the pack of 
the new cannery at Tulare, Cal., and the first shipment 
of canned peaches, valued at $100,000, has just been sent 
out. 

Very high prices are being paid for olives in the Oro- 
ville district, in spite of the fact that the crop will be the 
largest on record, one grower having recently disposed 
of his crop upon the trees at $165 a ton, the purchaser 
taking the run of the orchard. Other contracts have been 
made at $150 a ton. 
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The Custer-Ferndale Canning Company has been CANTON BOX COMPANY 


incorporated at Custer and Ferndale, Wash., by aawerd 
a 2501 to 2515 Boston St., Baltimore, Md. 


The cannery tender Kayak, owned by the Seldovia 
Packing Company and valued at $25,000, was wrecked ' ; 
near = Ai Alaska, on September Ist and is a total PACKI NG BOX ES 
loss. The crew was rescued. 

The Ashland Preserving Company has commenced Made up or in Shooks. Cargo or Carload. 
canning operations at Ashland, Ore., and the Bagley 
Cannery at Talent is -_ running. vinous apples and 
tomatoes will be handled. To Save Money See the 


Carl Welbach, of Haas Bros., a prominent wholesale 


house of San Francisco, will arrive home this week from ‘6s pm 
an extended European trip. “BERKELEY.” 


you pack from 1 to 10 thousand cases per season by hand, using cap 
hole cans, it may be costing you more than is necessary. Can you afford 
to overlook any proposition that will pay for itself in one short season? 
Can you afford to pay 30% more than is necessary? Others who have 
investigated have bought—some several times. If YOU investigate 
you will buy. Cut out the IF, lose the doubt and send for booklet to- 
day. Address Handy Capper Mfg. Co., Mad. Savings Bank Bldg., 
Baltimore. Makers of the only successful single-steel capper on the 


market. 


How about your soiled and rusty cans? 
MAIER’S SILVER LACQUER, 
will give them, a clean and bright appearance 

JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 
LACQUERS ALL COLORS FOR CANNERS USE. Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. 
SOLE CANADIAN AGENTS FOR 
THE AYARS MACHINE CO. HUNTLEY MFG CO. CHISHOLM-SCOTT CO. 
THE FRED H. KNAPP CO. TACKS MFG. CO. MORRAL BROS. 
S. M. RYDER & SON. BOUTELL MFG. CO. W. A. TRESCOTT 


WM. S. KERN BURDEN & BLAKESLEE SINCLAIR-SCOTT CO. 
C. M. KEMP MFG. CO., Baltimore, Md. J. B. FORD CO., Wyandotte, Mich. 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER; W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 
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As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports mainly by wire—The canned food situation as IT IS. 


‘ 


BALTIMORE. 


Baltimore, Md., Sept. 13th, 1913. 

It is the unexpected that happens in the tomato market, 
and this week developed a surprise. The glut that started so 
suddenly in the latter part of the previous week came to an 
end about as suddenly as it began. It was expected that the 
rush of the raw fruit to the canneries would last for ten days 
or two weeks, and that the packers would have the oppor- 
tunity, so anxiously awaited, to accumulate a sufficient stock 
of the canned article to cover all of their existing contracts 
and to store away a surplus supply for their requirements dur- 
ing the winter months, as well as for the spring trade, but 
they have not been able to realize to any appreciable extent 
their expectations this week. The week opened with the hot- 
test weather of the summer and the Weather Bureau predicted 
a continuation of it for ten days, but the unexpected happened. 
The temperature on last Wednesday dropped over 40 degrees 
in a few hours, and on Thursday morning the first frost of 
the season occurred in some parts of the State. The glut was 
stopped suddenly, and the opportunity to make a large pack 
of tomatoes was lost. Unless there is a second glut, which 
does not happen often, the output of tomatoes this season will 
fall below the average pack of the last four years. 

The tomato market was more active this week, by far, 
than in any previous week since the season opened. The buy- 
‘ing orders were more numerous and they came from nearly all 
sections. A conspicuous feature was the continued buying in 
this market by the Indiana tomato canners and jobbers. The 
Eastern jobbers are steady buyers, but not in the large quan- 
tities they take when the money market is in a normal condi- 


tion. They are looking for concessions in prices which do not 
materialize. There is a lively market ahead of us in tomatoes, 
apparently. 


String beans and wax beans are strong and active, and 
show a leaning towards higher prices, and so does the new 
pack of pole lima beans, which is smaller than usual this sea- 
son. Corn continues to be strong and fairly active for the 
new pack, and all of the old pack that went a begging last 
spring has been closed out. Sweet potatoes are as popular as 
heretofore, both the spot goods and futures, and when the fall 
pack opens in October the prices may stiffen up. The other 
lines of vegetables are selling in small lots. 

The peach season is drawing to a close with a very light 
pack, and the prices are firmer, especially for pie peaches and 
seconds. The pear crop is as small as was predicted and the 
quantity packed up to date is very light. The apple crop is 
almost as light as the pear crop, and the prices are strong. 
Blackberries were active again this week with an upward ten- 
dency. All the low-priced strawberries in water are cleaned 
up, and the syruped berries are going out, too. The steady 
buying of pineapples in small lots is wearing away the already 
light stocks. The general stocks of canned fruits here are 
remarkably light. 

Cove oysters are quiet and firm for spot goods, with an 
increasing inquiry for the new pack for fall delivery. 

THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., Sept. 11, 1913. 
Tomatoes.—The tomato pack looks like ‘‘a short horse 
soon curried.’’ Last week we said it had only begun and was 
beginning. That was true. Now we must tell you that after 


this week the best of the tomatoes will be gone and the crop 
Some growers are already reporting 


will be on the wane. 


that they are done picking, and in many places the fields are 
looking like the ‘‘tail end’’ of the crop the last of the season. 

The leaf blight favored by the heavy fogs of last week, 
followed by the intense heat of the day, “did the trick,’’ and 
fields which ten days ago looked green and flourishing, today 
look as though swept by a fire, with not a leaf in sight. In 
some places this happened within the space of a few hours, 
or from 4 o’clock in the afternoon until 10 o’clock the next 
morning. 

The factories are all rushed with their contract tomatoes 
and growers who did not contract are having difficulty in dis- 
posing of their stock even at bargain prices, with the result 
that many tomatoes will be lost in the fields and more at the 
factories, where everyone is short of help. The stock is poor, 
very poor; packers can’t get it through their houses and are 
hauling and dumping the fruit in the fields. This is a sorry 
sight and does not help the size of the pack nor the fatness of 
the pocketbook. The quality is most disappointing. Last 
year the blight was in spots and quality commanded a pre- 
mium. This year the blight is widespread; the stock in conse- 
quence has been miserable. Will quality command any the 
less a premium or will the-premium be greater? In the mean- 
time the late patches are doing little or nothing and look as 
though they would add but little to the pack. Some are 
blighted; others are parched and shriveled up with the heat. 
Everywhere are evidences of a short pack and poor quality. 
He who packs good tomatoes this season will be the “lucky 


chap’”’ and should be rewarded for his efforts by the price 
obtained. 


What we have told you of conditions are not necessary, 
but the results of a personal inspection trip of 300 miles just 
completed through the heart of the best tomato sections of 
Maryland and Delaware. We know whereof we speak. 

We have told you conditions as they exist; it is up to 
you to buy now at present low prices or take the chances later 
on. A few weeks hence today’s prices may look so cheap as 
to be ridiculous. It is for you to judge. He who tries to buy 


at the lowest mark ofttimes fares as badly as he who always 
tries to sell at the highest. 


If anything is offered below 80 cents, watch~for ‘‘the 
nigger in the woodpile.’”’ The most reliable and responsible 
sellers are unwilling to book business at 60c., 80c. and $2.50, 
but are holding off until they have the goods packed rather 
than sell them now at or below cost, when there are so many 


indications of a short pack in sight, with higher prices to fol- 
low, as the natural result. Watch tomatoes. 


Corn.—This week will practically wind up the packing of 
corn in this section, with 50 to 60 per cent. of a normal pack. 
The trade is waking up to the situation, especially in New 


England, where orders are coming from all quarters at full 
prices. 


We have confidential advices that some of the large New 
York State packers will require all of their heavy carry-over 


of 1912 packing added to this year’s pack in order to make 
decent deliveries on their contracts. 


The situation in the West is well known and in the South, 
where corn a week ago was quoted from 57 %c. to 60c., it is 
now held at 65c. to 70c. for Standard and 75c. to 80c. for 
Fancy. Western buyers are in the market to buy big blocks 
of corn to deliver on their orders. Already there are reports 
of frosts in Maine and the last few nights in this Southern 
section have been so cold that one had to sleep under heavy 
covers to be at all comfortable. We have confidential advices 
from Maine that corn packing will be as late as October ist 


in starting in some sections. With the new Maine law against 
the packing of frostbitten corn, what would happen if a heavy 
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frost should come in Maine, thus early in the season? There 
surely would be a scramble ‘‘to get to cover.’”’ The corn sit- 
uation has every “earmark’”’ of most interesting developments 
within the next few weeks. Better get on the band wagon 
before it is too late. WM. SILVER & CO., INC. 


INDIANAPOLIS, IND. 
Indianapolis, Ind., Sept 12th, 1913. 

During the past week there has béén a good demand for 
new packed tomatoes. Practically all Indiana packers are 
running full time, and the quality of the tomatoes around 
here and north of here is fine. The market is steady. No. 3 
standards are offered at 87%c.; No. 2s at 65c.; No. 3 sani- 
tary cans, extra quality, 92 We; No. 2 sanitary cans, 72%c.; 
fancy No. 3 sanitary cans, $1.05 to $1.10. 

New packed corn is meeting with a strong demand and 
prices are firm at 60c. for Ohio; 62%c. for Indiana; 65c. for 
Illinois. Extra standards are quoted at 67 %c. to 70c. 

The demand for peas is fair, with prices firm at first quo- 
tations. Sauerkraut is advancing rapidly, with No. 3 standard 
now quoted at 62%c. to 65c. Hominy has also advanced 
2%c. on the week. HARRY C. GILBERT CO. 


WAUKESHA, WIS. 
Waukesha, Wis., Sept. 12th, 1913. 
Wisconsin peas have been selling quite freely within the 
past week. Buyers continue to want peas in all grades, and 
it is evident that this article is going rapidly into consumption. 
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THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


~ BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET = “ 


‘ments. 
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Buyers who received short deliveries on their contracts for 
fancy peas are still looking for something to fill their require- 
There are very few fancy peas in small sizes to offer. 
Fancy No..1 Alaskas haye been sold at $2 per dozen during the 
past week. Off grade Alaskas and sweets are quoted at 77%c. 
with standard Junes at 82%c. and standard No. 5 sweets at 
80c. ; CRARY BROKERAGE CO. 


“BERT” KEITHLY AND PAUL FISHBACK—BROKERS. 


A great many of our readers will learn with interest that 
two very popular young men, and friends of theirs, have 
joined hands and formed a partnership. They are Paul Fish- 
back, a native of Indianapolis, but more recently of Louisville, 
Ky., where he handled the canned food lines for The Pickrell 
& Craig Company, one of the best known and most wide- 
awake brokerage firms of the South. The other is Bert 
Keithly, who has made a very wide acquaintance among the 
canners of the Central-West as the representative of the John- 
son-Morse Can Company, of Wheeling, W. Va. These two 
have formed a partnership, as we have said, under the name 
of The Keithly-Fishback Company, with an office at 901 Ma- 
jestic Building, Indianapolis, Ind., and as their announcement 
reads, they are brokers in canned foods and canners’ supplies. 

Both of them energetic hustlers, with the ability to make 
friends of all they meet, this team will undoubtedly be heard 
from in the industry. They understand every phase of the 
business, so that any accounts entrusted to them will have 
careful and conscientious attention. We join their large 
circle of friends in wishing them well in their new venture. 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B, HENDERSON 


(LONG DISTANCE PHONE, HAYMARKET 3766) 


LEE BROKERAGE COMPANY 
(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 
BROKERS IN 


ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 


Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 
& Savings Bank, Chicago; Editor of The Canning Trade, Baltimore. 


CHICAGO 


PICKRELL & CRAIG CO., Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 


Crate Louisville, Ky 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


Keeps Everything Sweet and Clean 


BANNERMAN’S CHEMICAL CO., 


DISINFECT 


No use to protest—YOUR PLANT must meet demands, be in full compliance with requirements 


BANNERMAN’S PHENYLE DISINFECTANT 


TRY IT 


NON-POISONOUS-—-DRY POWDER 


SYRACUSE, NEW YORK 


Favorably Known to the Gnning 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS. 


Prices Given are for Wholesalé Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


UP-TO-THE-MINUTE 


CANNED VEGETABLES—Continued. 
Baltimore New York 


CANNED VEGETABLES 


California) 
White Mammoth No. 


Tips White, Square “ 


Soak 
/ Red Kidney, Stand. “No 2 
BEETS{-Small, Whole 
Medium ‘“ 


2 “© Ex. Fancy 
2 Maine Style Standard 
2 Extra Stand 
HOMINY}—Inside Enameled No. 
Standard 

MIXED VEGETA-) No. 2—12 Kinds 
BLES FOR SOUP{s ‘“‘ 10 ‘ 
OKRA AND No. 2 Standard 
TOMATOES.t 3 


I 25 
2 Extra Sifted I 60 


Sifted, 


SAUERKRAUT}-Best Quality No. 3......... 
Standard 
SPINACH{-Standard 


a Dry Beans 
“3 Maine 
SWEET POTATOES}-Jersey No. 3....... 
Standard ‘‘ 3....... 
Jersey “Io 
Southern ro 
Extra Stand. 
Standard 
Seconds 
Standard 
Fancy 
Standard 
No. 2 Stand. Md. f.o.b. Co. 
oe 3 
3 
to, Maryland 
10, Jersey 
Fancy San. Cans sinch 


CANNED FRUITS 
York No, 


Michigan ‘‘ 


APPLE 


Maine, 


BLACKBERRIES}-Stand. 
Standard 


BLUEBERRIES§-Stand. 
Maine, 
New Jersey 
Southern 
BLUEBERRIES—Maine 


CHERRIES§-No. 2 Seconds, Red 


“ Red 2 Stand. Water 
sie 2 Ex. Preserved 
“ 2 
10 Sour 


GOOSEBERRIES§-Stand. No. 2 


PEACHES*-Cala. Stand. No. 2%, L. cS 
‘ Ex.Stand. ‘‘ 2%, 


PEACHES t-Southern Stand. 
No.1 Ex. Sliced’ ‘Yellow, 
or Standard White 


www 


65 60 60 
“ Peeled. “ “ 2% TO......4. 4 00 3 75 4 
White,Medium ‘“ 2%........ 205 20 
“White, Small 85 95 
Green, Square “‘ 1 .........2 10 2 10 Io 
BAKED BEANS}-No. 1, 36 38 36% 
“ “ 52% 55 60 65 70 
3 “ “ 57% 3@0 6360 3 60 
** 3, 673% 70 67% 285 320 335 
BEANSt—Refugee Size 1 Whole No. 2...... ...... 045 1 65 80 8 
“ String, Standard Green 2..... 50 5s 62% 
Stand. White Wax 67% 65 87% go 
CORN}— No. 2 7 8 80 
“No, 2 Evergreen Stand.......... 60 60 70 4 
65 90 9§ Iie 
85 TO...... 75 650 
95 75 5 
2 Ex. Stand. Early Junes.......... 1 15 I 20 I to 2 25 
* > ae 1 30 I 25 8 co 
“ 
2 id “ 2 Ex. Stand. Marrowfats............ ...... I 10 I 00 = go 95 go 
PUMPKIN{-Standard No. 55 ** Standards, White......... 130 132% ....., 
2 00 2 00 Yellow........ I 40 I 55 I 50 
Squash 7o go 75 re Bx. * White......... I 60 1.65 
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CANNED FOOD MARKETS—Constinued. 


Baltimore Hew York Gap 


PEACHES}-No. 3 Selected, Yellow......... I 75 
3 Seconds, White............ I 15 
” ” 3 Pies, Unpeeled............ 85 87% 85 
I 30 I 
“a 2 50 2 60 2 85 

PEARS}-No. 2 Seconds in 
2 Standards” 75 711% 80 
a... 5 
3 Standards in 715 1. yo 

vINE- Bahama Sliced Extra No. . ae 1 80 I 75 

APPLE* Grated ”’ 172% 1 75 

Gieed Ota.” I 40 
Hi Hawaii Sliced Extra " 2%..... 2 25 230 215 
Stand. 2%..... 200 210 I go 
I 60 I 70 
” Stand. ’’ 2 I 40 I 50 I 60 
Grated Extra 2 I 50° I 60 I 60 
sig I 30 I 40 1 55 
Shredded Syrup "Io ..... ...... 625 650 
Crushed Water ..... 460 490 

PLUMSt—Water go 

RASPBERRIES§—Black Water No. 2 75 80 I Io 

Red sabi. 75 82% I 25 
id Black Water ’’ Io ..... 4 50 5 00 5 50 
STRAW- Ex. Stan. Syrup No. oe go 105 I 05 
BERRIES§— Preserved a I oo I 30 I 50 
Extra Preserved get I 40 I 45 1 80 
Standard 85 87% 1 05 
Preserved 715 80 go 
Standard Water’ Iro...... 4 25 5 25 6 50 
CANNED 

HERRING ROE*-Stan. No. 2. roe 100 

LOBSTER*-Flats, % Ib......... 3 oo 2: 85 
Flats, 00 6 25 

OVSTERS§-Stan. 5 0z. Nor 95 95 
” ” oz, ” go 80 
” ” 10 ” I 7o I 80 
” ” 8oz ” I 65 1 55 

5SALMON—Sockeye * 210 I 70 

” ” ” I 50 I 25 
Red Alaska Tall I 25 I 40 
” ” | I 20 
Cohoe Tall I oo 
” ” ” 75 
Pink Tall 75 80 
‘ “ 65 
od I 30 I 40 
Chums, Tallis 67% Jo 
SHRIMP}-Wet OF Dry NO. 225 200 
Wet or Dry No. I...... I to I 


(Baltimere Shrimp prices f.o b. Mississippi.) 


(§) “ “ “ “ “ 


T. 6. Cranwell & Ce., Brokers 
Tayler & Sen, Broaers 


New York and Chicage prices Corrected by Special Correspondence, 
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REGULAR AND SANITARY CANS 


F, O. B. SHIPPING POINT. 


Season 1913. Prices in effect January 1. Car load lots only. 


Regular, or Cap Hole Cans. 


The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Southern Can Com- 


pany, and the Atlantic Can Co. quote the following prices for Cap 
Hole Cans:— 


Size Opening Season’s Delivery 
I 1% in. $ 9.50 
2 1% in. 
2% 21-16 in 16.75 
3 21-16 in 17.25 
3 Jersey 21-t6in 18.25 
Io I12-lbs. 2 1-16 in. 44.00 
Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 
OYSTER CANS Per M 
3 ounce 2-11-16 inch diameter 2-% inch high $ 8.50 
> 2-11-16 3-% 8.75 
3-% “ 3-15-16 11.25 


Sanitary, or Open Top Cans. 

The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Sanitary Can Com- 
pany, Southern Can Company, quote the following prices for 
Sanitary or Open Top Cans:— 


Size Season’s Delivery 
$11.00 
15.00 
19.50 
“3 4% inch 20.00 
“ “ 20.50 
3 5% “ 22.50 
112-lbs. 45.00 
OFFICIAL STANDARD SIZES OF CANS. 
AND Cap CANS DIAMETER. HEIGHT. 
SANITARY CANS 
INO. cove 6-3-16 7 
CANNERS’ METALS. 
gs torotons 1 to4 tons 
Malacca. 4245 4287% ...... 
PIG LEAD—Omaha or Federal 475 
4x% 8x10 
SOLDER—Drop and Bar......... 24 23 aI 
Wire Ceil............... 24° 23 21 
ba Wire Segments...... 24 23 21 
TIN PLATES. F. O. B. MILL 
14x20, 107 lbs. Base Bessemer 3 75 
14x20, 95 lbs. ‘' Bessemer 
14X20, 90 lbs. Bessemer Steel ....... 3 50 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but'it is possiblé you will bea dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


For Sale—Two Ayars’ Cappers in Al condition, and 
lot of new parts, cheap to quick buyer. 
Adress BOX A 39, 
care The Canning Trade. 


For Sale—3 Geo. W. Zastrow retorts, size 42x72, 
with steam gauges and thermometers; 16 iron 
crates to fit in retorts; capacity 384-2 lb. cans. 
Iron derrick for same. 

11 Fred H. Knapp labeler, new. 

3 Hamilton Copper Kettles, new; 1 100 gals., 1 75 
gals., 1 35 gals. 

1 Tomato Crusher. 

1 Joseph F. Haller & Co. Food Packing Machine, 
new. 

1 Jersey Queen Can Filler. 

1 Pea Picking machine. 

2 Automatic Apple Pealers. 


400 ft. Portable Track with 3 Turn Tables and a 
Truck. 

A lot of other machines and tools that are used in 
an up-to-date canning factory for sale, regardless of 
price. 

Address “J. I, Krum, 
Springtown, Pa.” 


Machinery Wanted. 


Wanted—One second-hand Gallon 
state condition and price. Address 


Can Header; 
BOX A 45 
care “The Canning Trade.” 


Factories Wanted. 


Corn and Pea Plant Wanted.—Grand Forks, North 
Dakota, wants Corn and Pea Cannery. Soil especially 
suitable. Shipping facilities excellent, market inviting. 
No cannery yet established in state. Local men will in- 
vest reasonable amount of capital with practical men 
who will invest money in plant here and who can dem- 
onstrate ability. For information regarding opening, 
address C. W. GRAVES, 

Grand Forks Commercial Club, 
Grand Forks, North Dakota. 


FOR CANNED FOODS OF ALL KINDS: “a 


STOCK LABELS 


DESIGNS TO SUIT YOUR PURPOSE 


THE UNITED STATES PRINTING & LITHOGRAPH CO. — 


431 Cross Street, - 


Factories Wanted.—Continued. 


Wanted—To buy in Western Ohio, Indiana or East- 
ern Illinois, an up-to-date Canning Factory, where a 
large acreage of Tomatoes can be secured. Would only 
be interested in a Plant well located in a large town, with 
good railroad facilities. Addtess 
“Box A-46,” cate of The Canning Trade. 


Factories For Sale. 


For Sale—Canning factory in one of the best tomato sec- 
tions in the State. Sanitary canning machinery, 15,000 cans 
daily capacity. Plenty of labor at very reasonable wages. An 
exceptional opening for a practical canner; principal stock- 
holder will retain his interest if buyer desires. Sealed bids 
will be received up to October 1st. Privilege reserved to re- 
ject any or all bids. Address 

THE MARKLAND CANG. CO., Markland, Ind. 


OYSTER CANNERY FOR SALE. 


Partner Retiring from Business. ‘ 

A plant of about 1000 barrels capacity, favorably sit- 
uated, with plenty oysters at reasonable cost. One of the 
owners is desirous of retiring from active business. Freight 
rates in and out are reasonable. The undersigned has a fleet 
of boats and will co-operate with the right party in the opera- 
tion of the plant. 

Also offer entire or a part in another canning plant most 
favorably located on the West Gulf Coast, with fine Oysters 
for good RAW TRADE, and is fully equipped ready for either 
RAW or Steaming at a moment’s notice. Will guarantee mar- 
ket for entire canned output at full market price. Only those 
who are competent and mean business will please write for 
further particulars. 


W. R. HODGES, Cedar Key, Fla. 


THE CANNED GOODS EXCHANGE 


OF BALTIMORE, MD. 
OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS 
President, F. A. TorscH Vice-President, Gko. N. NUMSEN 
Treasurer, LRANDER LANGRALL Secretary, W. F, ASSauU 
COMMITTEES: 


Executive: JoHN S. GIBBS, JR. ALBERT T. MYER’ H.S. OrnEM 
Arbitration: E, C. WHITE W. A. WAGNER B. Pratr 
Jno. R. BAINES C. J. SCHENKEL 
Commerce: RuFvus M. GisBs C. J. BRooxs J. A. ScHALL 
Louis GREBB D. H. STEVENSON 
Legislation: Gro. N. NUMSEN E. H. MILLER 
A. T. MvER W.E. RosBINson’ G. T, PHILLIPS 
Claims: H.S.OREM  BENJ. HAMBURGER 
C. F. BUTTERFIELD F. CurRY W. A. SILVER 
Hospitality: T.J. MEEHAN H. W. KREBS E, A, KERR 
Brokers: H. A. WAIDNER GRECHT 4A. FLEMING 


Counsel: Morris A. SOPER Chemist: CHas GLASER 


- BALTIMORE, MD. 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly ; cash 
with order, Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


HELP WANTED. 


Wanted—Man experienced in packing and processing 
Fruits, Vegetables, Jams and Jellies. Give reference, experi- 
ence. Address “BOX A-40,’’ care The Canning Trade. 


Wanted—Pulp Man, with experience at making high- 
grade Tomato Pulp; good wages for the right man, with a re- 
liable house in Ohio. Give references, salary expected and de- 
tailed experience, etc., as to ability and character. Address 

BOX A 42, care of The Canning Trade. 


Wanted—aA thoroughly competent man to take charge of a 
cannery on the Isle of Pines; must be thoroughly experienced 
in the canning of fruit, and especially pineapples; must be 
strictly sober and have first-class references. State experience 
in detail. Address H. B. KOPF, 

P. O. Box 1236, New Haven, Conn. 


SITUATIONS WANTED. 


WANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
men. No charge whatever made for list of names or information 
furnished. 


WANTED.—Position as foreman in pickle, catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. 


Address ‘‘Box A-33’’, care The Canning Trade. 
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SITUATIONS WANTED-—Continued. 


All-Around Business Man, sixteen years’ experience in the 
canning business, desires to make new connection; well posted 
on accountancy, auditing and credits, and knows the line from 
the ground up. Have formulas and processes for full line of 
canned products, preserves, pickles and catsup, and could take 
full charge of the executive end of a business. 


Address ‘‘BUSINESS,”’ care of Trade.” 


Wanted.—Position as superintendent or processor. Un- 
derstand the entire line of fruits and vegetables; good man- 
ager of help; strictly sober, and can furnish good references. 


Address “A. H.,” care The Canning Trade. 


YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 


The Services of an Expert 


Consult 


W. L. HINCHMAN 


1 W. Main Street 


HADDONFIELD 


Carefully prepared and up-to-date; 
petent authorities. 


industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


THE 1913 DIRECTORY OF CANNERS 


A complete list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 


lists corrected by cauners themselves; 
The various articles packed and other valuable imformation is given. 


Distributed free to members of the National Canners’ Association. 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machivery and supply men, salesmen and practically everybody interested in the canning 


5th Edition. 


verified by com- 


Sold to all others at 


Woodward Bidg., Washington, D. 


PERSONAL, CHECKS ACCEPTED 
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WACHINERY ANB SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
American Compressor & Pump Co., 


Max Ams Machine Co., Mt. Vernon, N. Y. 
J. 8. Hull Mfg. ore. 
Sprague Canning Machinery Co., Chicago. 


Beoks om Canning, Preserving, Ete. 
“A Complete Course in Canning,” $5.00 Post- 
oy Address The Canning Trade, Baltimore, 


Bottlet Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Jos. Haller Co., Sheridanville Pa. 
Sprague Canning Machinery Co., 


Boxes and Box 8 
Canton Box Co., 


Boxing 
Fred H. Knapp Co., Westminster, Md. 


Broke Co., Indianapolis, Ind. 


kerage Co 
Paver Co. Chicago 
Craig 0., Ky. 


©ans and Solaer Hemmed Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co , Baltimore 
Continental Can Co., Syracuse, Chicago, Bal- 


timore. 

Sanitar. Tpo 
Southern Can Co., Baltimore. 


Ayars Machine Co. J. 


W. Bliss Co., 
John R. Mitchell 2 
Btevensen, & Co., imore. 


Baitimore. 
L. & teward, Rutland, = 
Torris, ‘wold & Co., Chicago, Il 


Canners’ Supplies. 
Ayars Machine Co., Salem, N 
Brown-Boggs Co. "Hamilton, ‘ot 
= J. Judge, ~ 3 rancisco. 
A. K. Robins & wn Baltimore. 
nclair 
Chicage. 


Righting Machine. 
& Biabesles, Cansnovia, 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Oapping Machines, Power and Hand. 


a 0. aitimore. 
Max Am Machine’ Co., Mt. _ 
ore, 


Capping Steels. 
Handy Capper Mfg. Co., 
Max Aris Machine Mt. N.Y. 
B. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Md. . 
Sinclair Scott Co., "Baltimore. 
Slaysman & Co., Baltimore. 
Sprague Canning Machinery Co., Chicage. 
8 son & Co., Baltimore. 
Stickney, Portland, Maine. 
Geo. W. Zastrow, 


Capping Steel Clamp. 
Colbert Cang Machy, Co., Baltimore, 


OCateup Machines. 
Brown-Boggs Co.. Hamilton, Ont. 
Co., Sheridanville, Pa. 
. Kern, Wilkes-Barre, Pa. 
Binciait Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicage. 


Cleaner and Cleanser. 
J. B. Ford Co., Wyandotte, Mich. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Continuous Agitating Cooker. 
Berger & Carter Co., San Francisco 


Cern Cookers, Fillers and Mixers. 


Ayers Machine Balem, N. J. 
orral Bros., oO. 

A. K. Robins Py Co. mere, Md. 
Sprague Canning Machinery Co., 


Corn Huskers, Cutters and Silkers. 
Morral Bros., Morral, O. 
Sprasue Canning Mach. Co., Chicago. 


Cranes and Carrying Machines. 
A. EK. Robins & Co., Baltimore, Md. 
ague Cannin achinery Co., cage. 
Geo. W. Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Crates, Irom Process. 


Bros., Morral, 
E. Renneburg & Sons, Baltimore. 


Sprague Can Machinery Co., Chicage. 


Disinfectants. 
Bannerman Chemical Co., Syracuse, N. Y. 
Garden City Laboratory, Chicago. 


Engines, Boilers, Fittings, etc. 
E. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (St Conti >. 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy Co., Baltimore 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co. Baltimore. 
Colbert Cang. Mchy. Boni 
oo Scott Co., Baltimore. 


ue Cannin, Machine Chicage. 
pd R. Btickney, Portiand, Me 


Baltimore. 
B. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Fiux. 
Garden City Laboratory, Chicago. 


Grasselli Cleveland, O. 
Geo. B. Lockw Philadelphia. 


Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Insurance. 
Can Exchange, 
B. Warner, Manager.) 


Kerosene Oil Systems. 


Clayton & Lambert, Detroit, Mick. 
J. 8. Hull Mfg. Co., Baltimore. - 


Kettles, Process and Jacketed. 
Geo. B. Lockwood Co., Philadelphia 
Edw. Renne burg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Scott Co., Baltimore. 
Geo. Zastrow, Baltimore. 


Labels. 
U. S. Prt, & Litho. Co., Cincinnati, Ohio, 


Labeling Machines. 
Brown-Boges Co., Hamilton, Ont. 
Burt Co., Baltimore. 
Fred Co., Ma. 


Morral ‘Bros., 

Lacquer. 
Burt Machinery Co., Baltimore. 
J Sons, 


ohn G. Maiers’ 
Seely Bros.. Blaine, Wash. 


Lacquering Machines. 
Burt Machinery Co., Baltimore 
Seely Bros., Blaine, Wash. 


CANNERS READY REMINDER OF 


Oyster Machinery. 
ted Renneburg & 


i 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Burt Machinery Co., Baltimore. 
Fred H. Enapp Co., Westminster, Md. 
E. J. Judge, San Francisco. 


Patent Atturneys. 
Rdw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators er Graders. 


Brown-Boggs Co., Hamilton, Ont 

Bey. Renneburg 8on, Baltimore. 
K. Robins ray Co., Baltimore, Ma. 

Sinelate Scott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 


E. J. Judge, San pronelers, 
EB. J. Lewis, Middleport, N. Y. 
The John R. Mitchell a Baltimore. 
Sinclair Scott Co., Baltimore. 
evenson & Co., ore. 
. W. Zastrow, Baltimore. 


Pulp Machines. 
-Boggs Co., Ont. 
Kern, Wilkes-Ba rre, Pa. 
Binciett Scott’ Co., Baltimore. 


Sanitary Cans. 
——e Can Co., New York, Baltimere, 


Ch 
Continental Can Co., Chicago, Syracuse, Bal- 


ndianapolis, Br igeton. 
L. & J. A. Steward, Rutla ove. 


Can Making Machinery. 
. W. Bliss Co., Brooklyn, N. Y. 
rE J. Judge, San Francisco. 
wax Ams Ce., Mt. N. Y. 
, Rutland, Vt. 


Seeds. 
D. Landre 
Leonard = Ch 


Bieves and Screens. 
Wm. 8. Kern, Borre, Pa. 
Sinclair Scott Co. more. 
Sprague Canning Co., Chicage. 


Bcalders, Tomato, etc. 


Ayars Machine Co., Salem N. J. 
Morral Bros., Morral, 

Edw. Renneburg & Son, Baltimore. 
A. K. Robins & Ce., Baltimore. 
Sprague Canning Machinery Co., 


Solder Cap Hemming Machines. 
B. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold & Co., Chicago. 


String Bean Machinery. 
B. J. Lewis, Middleport, N. Y. 


Thermometers. 
Cc. J. Tagliabue Mfg. Co., Brooklyn, N. Y. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
orral Bros., Morral, O. 
Sprague Canning Machinery Co., Chicage. 


ff 
38 
ae = ; 
Brokers. 
4 
i 
: 
(Crimpers, Testers, Seamers, etc.) 
| 
Ayars Machine Co, Salem, N._J. 
ee Clayton & Lambert Mfg. Co., Detrcit, Mich. 
a eee J. 8. Hull Mtg. Co., Baltimore. 
| 
fe : L. & J. A. Steward, Rutland, Vt. | 
ae Sprague Canning Machinery Co., Chicage. | 
| 
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THE Canning TRADE 


CANNER’S ASSOCIATIONS 


Communications should ne addressed to the Secretaries in all instances. 


(Atphabetically Arranged) 


Association President Secretary Other Officers 
‘ WALTER H. LIPE, 
Amer. Specialty Mfrs. Conaioharie, N.Y. 
Balto. Canned Food Ex. F. A. TORSCH, W. F. ASSAU. 
E. E. CHASE, H. P. DIMOND, F. F. STETSON, 


Canners’ League of Cal. 


Can’g Mch’y & Supplies’ 


Chicago Dried Fruit 


Illinois Canners’ 
Indiana Canners’ 


lowa Canners’ 
Maine Canners’ 
Michigan Canners’ 
Minnesota Canners’ 
Mo. Valley Canners’ 


National Canners’ 


Nat’! Canned Food and 
Dried Fruit Brokers’ 


Nat'l Kraut Packers’ 
Nat’! Pickle Packers’ 
N. Y. State Packers’ 


Ohio Canners’ 


Puget Sound Salmon Cann’rs 


Tri-State Packers’ 
Utah Canners’ 
Virginia Canners’ 


Western Canners’ 


Wisconsin Canners’ 


San Francisco 


H. C. LANGBRIDGE, 
Cambridge, N. Y. 


W. J. FERON 


J. W. McCALL, 
Gibson City. 
WILLIAM C. SMITH, 
Delphi. 

M. W. JONES, 
Vinton, 


B. M. FERNALD, 
West Poland. 


F. GERBER, 
Fremont. 


M. H. HEGERLE, 
St. Bonifacious. 


R. B. GILLETTE, 
Marionville. 


B. M. FERNALD, 
West Poland, Me. 


RICHARD DALLAM, 
Bel Air, Md, 


P. J. CLAUSSEN, 
Chicago. 
WM. BALLINGER, 
Keokuk, Iowa. 


J. C. WINTERS, 
Mount Morris. 


F. M. SHOOK, 
Urbana. 


T. J. GORMAN, 
Seattle, Wash. 


W. O. HOFFECKER, 
Smyrna, Del. 


J. G. M. BARNES, 
Kaysville. 


J. L. MOOMAW 
Cloverdale, Va. 


IRA S WHITMER, 
Bloomington, Ill. 


G. B CHATHAM, 
Wausau. 


San Francisco. 


J. A. HANNA, 
Cadiz, O. 


JAS. M. HOBBS, 


RICHD. DICKINSON, 
Eureka. 


H. W. McCARTNEY, 
Greenwood 


GEO. W. DRAKE, 
Dexter. 


HORACE F. WEBB, 
Portland. 


J. R. O’DELL, 
Shelby. 
F. W. DOUTHITT, 
Big Stone, S. D. 


L. I. MOORE, 
Oregon. 


FRANK E GORRELL, 
Woodward Bldg. 
Washington, D. C. 


JAS. M. HOBBS, 
Chicago. 


W. W. WILDER, 
Clyde, O. 
F. A. BROWN, 
Chicago. 
A. R. HATFIELD, 
Utica. 

Cc. C. McDONALD 
Elyria, Ohio. 
MILLER FREEMAN 
Seattle, Wash. 


Cc. M. DASHIELL, 
Princess Anne, Md. 


B. F. HARRINGTON, 
Ogden. 
H. A. SHAVER 
Troutville. 


F. F. WILEY, 
Edinburgh, Ind. 


J. A. HAGEMANN 
Ft. Atkinson 


JAY DEMING. 
A. F. W. ST. JOHN, 


B. J. DICKENS, 
J. C. VEALE. 


E. F. TREGO. 
W. H. DYER, 


Vincennes. 


O. MITCHELL, 
Waverly. 


H. C. BAXTER 
Vv. P. 


W.A. GODFREY, V. P. 
Benton Harbor. 


A. A. CHAPMAN, 
Olivia. 

W. P. HARRINGTON 
Dearborn. 


W. C. LEITSCH, 
Columbus, Wis. 


H. C. GILBERT. 


W. H. ERDRICH, 
Bellevue. 


A. R. HUNT, 
E. S. THORNE. 


W. W. WILDER, 
Clyde. 


E. GREENABAUM, 
R. S. FOGG, 
C. T. WRIGHTSON. 


R. STRINGHAM. 
W. C. SMILEY 
P. 


CARL KELLY, 
V. 


D.J. FITZGERALD, 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


We are large manufacturers of Five Gallon, Square, Tomato 
Pulp Cans—either Plain or Lacquered 


CONTISENTAL AUTOMATIC 
DOUBLE SEAMER FOR 
CLOSING SANITARY CANS 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THEi CANS STAND STILL 


CONTINENTAL CAN CO., Inc. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 
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